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l OR, AN [ |. 
'Wnfallible Way to get Riches, Encreaſe 
Plenty, and promote Pleaſure. | 
CONTAINING | 
"WT he Art of making Wine of Zugliſh Grapes, and o- 
S ther Fruit, equal to that of Frame and Spain, Hrc. 
S with their Phyſical Virtues. To make Artificial 
' Wine, and Order all forts of '#ine to keep well, 
? b ab —_— ICY __ nk Rilling Brand | 
| e whole Art an iſery of Diſtilling B "3 
1 Strong-waters, Cordial ont By Oc. - and 
{To make all Sorts of Plain and Purging Ales, Cy- 
1} der, Mead, Matheglin, Rum,Rack,and many ather | 
| - uſeful Liquors. EI 
il 'To Gather, Order, and Keep Fruit, in all Seaſons. 
1| The Art and Miſtery of Pickling Flowers, Fruits, 
[8 Herbs, Buds, Roots, Fiſh, Fleſh, &*c. Fo Recaver| 
E tainted Fleſh,and make ſundry ſorts of Vinegars. 
1& The whole Artand Miſtery of a ConfeSioner. 
1F9\/The Compleat Market-man, or Woman, to know all 
18] forts of Proviſions; as Poulterer's Ware, Fiſh, Fleſh 
whether Young or Old, New or Stale, &c. and 
other matters relating to Tn, > | 
rticular Rales for good and frugal Houſe-keeping, 
and to deſtroy all forts of Vermin ; with many « 
ther things very profitable, and never before mad 
publick. 
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The PREFACE 
TO THE 


READER 


Reader, | ; 
N rhis Book, though fall, yor will 2 
Rome ſo ample a Recompenct of of your 
lay ed out in buying ; KY our 
- Td in Reading it, that 7 an 
conſtrained to believe you will conclude 
them both well leftowed. _ 
'f here preſent you with what is delight» 
| ful and profitable, many of the M-inzs 
" layed down are altogether new Expert j« 
ments, and the reſt known but to a few : _ 
Flere you may Lehold the Produft and 


| Manufacture of your Nate 'e Cour! '1Y, )- 
A 2 ing 


m_ ty ep L 


a _ —_—y_ 
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_ Weakeſt to the Richeſt Cordials. Diredtiogs 


4 FHes. 


e Pretace. | 
ing -with thoſe of other Nations, if mor 
in many ' particulars, exceeding them; 
Tou have here exadt.. Methods, plain, 
and at Cheap Rates to make Natural and 
Artificial Wines, more agreeable to Eng- 
liſh Bodpes than others, and they may well 
contend with thoſe of France and Spain 
for Preheminence.+: Phdve alſo given their 


proper Virtues, and how in the beſt man- 
wer" to Order and Preſerve thems and"gll : 
other Wines: , Fo 


The whole Art and Miſtery is hereix 
fet down of Making Brandy, . Spirits, 
Low-wins, and all Strqng-waters from the-7 | 


to draw, Colour, and order them, with 
many rare Receipts pradtiſed but by a vat. 
few; alſo their proper Virtues are treated. 
of, likewiſ many rare Phyſical Cordials. 
waters highly in Efteem; with E fences A 


and W-" Curious things, the approved. 
way. To make Ales, plain and'purging,. 


with | other uſeful aud, pleaſant Liquors, 
many in number, as Perry, Cyder, Mas, 
thealin Mead, Mum, &c. with their Vir: 


"The. 


RIS 5. 
The Prefac. | 
The Art of Pickling, © " Pall its "KirTs, 

ors "other Attendailts. * The Miſtery of 


 ConfeCtioning, * in ok lol \ Conjer- 


ek Candy 61 JE "nel 
| wat ups, KC. ; Weg ot Werss. $9, the 
the, with all attomphſfied S ipeermeats, 


| Fr1 to Furndſb out the rareſ} "Bing vet: 7 he 
' Art aud Miſtery. of the FAlterbts: in 


gathering and Hate Fruits in all Seas 


ſons ;, with Inſtructions to ſuch as go to © 


Market, to buy Poulterer's Ware, Fiſh, 


 Butcher's meat, Fruit, aud many other 


neceſſary things : How to know the Goods 
neſs or Badneſs of them, and avoid” bee. 


ing cheated, or Impoſed on. _ 
To theſe -F- have” joined -Inftrnttions 


for a decent and frugal- Houſekeeping, 


under which Head are included ſo many * 
things, that for Brevity ſake I am cor- 


ſtrained to omit Particulars, ' and draw 


to.a Concluſion of my Preface, Telt I ſhould = 


' too Jong detain you from what is more 


material; for herein you have what 
never any one Volume contained, and 
over and above a great many rare Exs 
A} periments, 


—_— 
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is a Rich StoresFlouſe, furniſhed with 


periments, and things never before made 
publick, ſo that taking it all together it 


ſuch Curious Wares, that cannot but prove 
advantagious to all, and Exceedingly ſo to| 
thoſe; who by Induſtry will put in praftice 
what is ſet down for their good Improves 

ment itt Knowledge, As | | 


Of CHAP, I 


'Fle Improvement of Eng! iſt Yrs wer ITY 
making. Wing of Grapes that ro tbe 
Growth ef France, and rhe FE Orerify it. 

To make Wines of FO other [ts of Engl 
Fruits, Viz. Wine of Gooberries, Cutrans, 
Rasberries, Mulberrics,Elderbetries, Black- 
«; parries; Straw.bervies,) Dew- berries” Ap- 
ples, Pears, Cherries, Peaches, AS 


y 


Quinces, Plums\s Damnalceens, Enpliſh- 
Figs Rolf wile s.SCarvy- Gra Mint, 
.-Mofdlla;: Baurh; 5H 2»9ith FDOIE PIE cular 
Med; ogd Virtues. 


23rif 
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ns Contcnsos CP. bY 


Mall Wines mel:crated, 
To make Artificial Claret. 
Artificial Malligo, Canary, Ribella, Tent, Ra- 
Pan, Oc. 


= 


KY 


A 4 


The Contente 


To fas Prick'd Wines,.. 4.. . Wines accayed | 


by too much Vent. 

Muſty Wines tang'd by the Cark. 

To hinder Wine from Turning. 

Jos _ away the 311 Scent = Wines, . 
ay 8. Tere or ſever Scent. 

TR ink #& ſoften. © © 

To keep Wi wr" arg "lg 


To fweeten Wine, 


| : 76 mabe Artificial Milnſey. - 


To make. Wine ſetthe well. - 0 
To make Wormwood-wine. Þ 
To make Rough Claret. 


To recover the. Colour of White ; or Rheniſh 


SIDES. 7, 
Lowring Wine, to prevenk.its accay. 
To TITS Wines Le” 

4 curious F lawor.' -2Þ 
To mend Wi ines that Ropegr | 

' To mend. White. or Rheniſh Wines, 

Another way to mend ang: ieuibeer White 

Wines, x: oo | 
To Meliorate Viſcious Vines. 

Some further Conſiderations on » theſe Matters in 

Paxticular \and Generak:,: 100) -: 

, Ice for cooling Wines, | 


| ſeantes,” and give them 
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The Contents of CHAP. wr... 
70 > Pitt Aqua Vitz, and Lowe-Wines, 
The Dom, Way. 70 diftill theſe Spiritsec, 


To make a cod. Sort of Brandy, + | 
To make. Brandy IJittle- inferiour to French 
Brandy, O61 vn 

Another ps a away to meke Brandy, 


of Low, D 
| To make Anniſeed-water, Hearts-Eaſe,  Cin- 


| 


1 


Of Malr Spirits, and what may be Drawn 
- off | 
of Honey, Molaſſus, Sugar, &c., proper for 

Spirits.” 


'Rafins, and. other thinos uſed; in Diſtillation, ' 


to make good Brandy, or proof Sp-rits.. 
Dead Wines, ang their-Dreps; "Fc. 


namon-water, '\gnd others, for nine) Sake 9s 


| FE coy by Diitillers.” 


e proper way fur Colouring and Perfoming or- 
dinary Strong-V Varers. 
A Syrup to make RG-Ware, enſAg that of 


Rn 


 Simples* pt & 31 colouring Witers. wy, 
Rig jþ U 


quebaygh, According tO, the: Receipe 3 
E/ TOA, made for ; ithe King When ; ls WAS IN 
reland.” THi «**0 Jo. 'T 
0 


'The Contents. 
To make Aqua Corroberance; or - the Heart To 
Frengthen! 5 <a f To 
From» approve Recerpts 70 "oibb the - Follow: 
Waters, Viz. Stomach-water, Plague-waz To 
rer,/ Aqua Mulciferia, Aqua'Ttiplex, 4he 
powerful united Spirit 0 Sorry Prat. ; 
ike of 'Elder, the like of Ri Fhxt, 
SaJutis, Elixire Proprictatis;. Maripdl 
_ Flower-warer, Dr: Stevehs's'Golden Cor: 
dial, Orange-water, Surfeit-watet;Treacle| 
wW 2006; with Fhgy avon +4 Viprues. 


The Contents of CA P.IV. 


*O make Perfum 4 Waters,” &c. viz; 
Roſafolis, Eſſence” of* Hypocrafs,. O, 
rafige-flower-Water, renner: Water, 
An c-water, Hungarian-water. 
To veduce- Spifits for makin} Cordials. . . © - 
An Excelins Cordiat VVare and their V5 Tre 
rags, ce. | | ;. 0 
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The Ctad of CHARLY: Jn 


F Þ 'G Mike 'bigh proo virirs or Ping £ 
pan and. Fort pratphs oc 


Boy Proof and goodneſs, 


To 


ad Th uſe this Spivitin to prepore Varnidh, as Golds 
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Fl 


Y 


© 


Lac, GC. 
To makes China Varnith. 
To make Black Ground for Fapan-wark.. 
To make Red Varniſh. 
To make Varniſh. for Silver. 
To make another China Varniſh. 
To-make White Varniſh. 


"1 To make Raw Varnifh forg | fr 
8 | ments. : 
| To Black Woed. DS, 


To Gud, KC. 
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The Contents of C HAP. VE bt 


'O make divers ſorts of wholeſom, Ye 
oþ-fent, Engafh Liquors, OC. viz, © : 
-Dr. Butler's Ales to: wake H F 
now Way, Lane a $004 fort of Mitins; 4 
Punch Royal. 
To make the beſ Cyder, and order i ror 
keepin. © | 
Summer Cyder for preſent fieniivg; 
To ogg the Spirit of  Cyder ROE TJ: 3 
iy wake. tha: 41h 
Metheglin, the beſt way. | | | 
Mende beſt way-z white,brown Meads, I 
0 | 


The Contents. 
Cofece, to make ir-the beſt-way. *' * } 
Tea, the beft way. 7 30m.) 
To make Sage Tea. if bt | 
Chocolate, the heſt 2ay. * -- | ES To 
T', make Chozolate Cakes. 4 
A curious Drink of Services; JS 
Cock-Ale, to, make it the beff'w 
Covent-Garden Purging Parl, il make is: th 
; right way. - 
FaſtIndia Rack, as made hes. 
Rumm, # make it. 
Variety of Ales in Uſe, and great Ebeem; fo 
make them.” 
A moderate 7 cy £ i" 
To make;/New Ale ſtale, or. any other Liquor ||. 
that is New cr Sweet. 7 
To Recover _ Ale, &c. | 
Of Ales generally brought. from divers. Parth of 
monk and ſold - brag Firs”! Y 
Rules for ANY any POPs 


- M114 '4 


\\ 


The Coments of CHAP. vu." ; 
Lit- | 'n | : 


He Miſftery of Fruiterers, "HHP WW59%Y ;\ | | 

- ge Gathering Fruit in Seaſon,. ch! | | 

To order them that they may. ' keep Sound;"and 
well Taſted, an extraordinary length of zimls. 
Viz; Apples, Pears, Quinces; Wardens, &e. 

IF With 


1] 


[  The-Contents. 
| ith the Maiiner and Manuogemeet- of | the 
Fruit, Loft, Shifting, Turning, $ rawings 
Carriage by Land o& - Water, SC... 


tn keep Grapes; Goosberries,.: Apricots, - 
'vP% Peaches... Nectarines, Cherries, {Currans 


and Plums, a whole Year. 


; To keep Figs, and any Srone-Fruit, ſound all 


the Year. 
To keep Strawberrics, Rasberries, Currans, 


Mulberries, &c. and other things rclating-to 
the Frutterers Calling. 


\ The Contents of CZ7.4P. VIIL., | 


He curicus Art f vickling Fra: ; Fluwers, 
Roots, Herbs, Buds, &C. | 

To Pickle 'Cowcumbers, - to logs reen. the 
. Near : As alſo Fxerch-Beans, necian 
Muſhroms, Artichoaks , Broom-buds , 
Purilain, Aſparagus, Green Peas, or Regns; 
Samphire, Clove-gille-flowers, Cawllips, 
Prim-roſes, and other Flowers. - Grapes, 
Plumes, A pples, Quinces, Turnaps, + «nd 
many other things proper of Eru: 1h Herbs, 
Rocts, Buds, &C.. | 


To Pickle Oylters, and en. 
To Salt Neats-Tongues + 
To, make Engliſh Hams colear, and taſt, Lke 


' Thoſe cf Welitphalia: 


a make Saucages ow" to thoſe of Bolonia. {3 
v 


\ The Contents. | 


To recover the loft flavour of Ol. | C 
To rocover Anchoves, Ruſty by lofs of Pickle, Y/ 
To recover Sturgeon, or Salmon 4:c:yed. 
To make good Vinegar for Piokling. a 
To make Elder Vinegar, Roſe Vinegar and ofl- 

other Flowers. 


The Contents of C-H1.4 P.' I: 


a Art ond Mi ery of Confettioning, | 
ec. Of SUZArs. 

To make Macaroons, Geneua Pisket, Na- 
ples Bisket, Paſts of Fruit, Jelly of, Quinces, 
Geneua Paft, Marchpains like Bacon, Marsh . 
malade of Grapes, 0 of Currans, of Damgf- | 
ſceens, of Quinces, white and red; Kon 
Permains, and other Fru'ts: 

To Preſerve Medlars and Services, and P 
ugg Cakes of Apricets. 

To Dry Apricots, or Proches Citron Flowers 
ro ove 

'To'Preſerve Dainifteens. | 

Yo Candy Clove-gilleflowers , and other\ 
Flowers. 

To meke Mulberry-Honey: - 

To make Muzskh, Shg ar or Perſons Sweat-meats. 

To-Candy Nutmegs. 

To Candy Orange, Chips and Peels 3 Limon \& 

and ron the like. © | 4 

Orange Marmalade ; Tranſp arent Quince- 
Cake; z 


Cake; Syruz  ilatis., of Rasberty ; 
of Cloye-Gz W CIS. Ig EY 


J- The EE C HH. 4'P. Y. | 


He Market-man, or Woman's beſ#;In- 
ſtruftor, &C. 

{ Capon to Low whether Young or Old; the 

1 Zke # a Cock and Hen. Turkey, alſo ads-! 

Bi” ther New or Stale.; anll ſo of all manner of 

Fowl, «{ually. ſold Wild, or Tame ; Hares, 
Rabbets, Leverits, &C.. 

tw to know whether divers forts of Fowl 

«are fat, or not ; whether with Egg, or a 
In Reference to each Particular at large. 


The Contain of C HAP. XI. 


: 'O know feweral Sorts of Fiſh, > hettess 
: New or Stale, aud dif inguiſh Kinds of 
7 peer as Sturgeon, Prawns, Cra 

| great and ſmall, boiled Salmon, Anthoves, - 
' |) Pickled-Herrings, Red-Herrings, Cod-fiſh, 
Old-Ling, Place, Flounders, Freſh-Her- 
 . rings, Mackerxill, Maids, Thorn-backs; : 
" þ Carps, Pikes, Breem, Trout, Grayling, / | 
| Chub, Tench, Bardle, Freſh Salon, "I 
S > "Whiting, Smelts, & 
| ] To zeep Fiſh near Timing ſame 1:me. 
| 4 The 


- The Conte: 


'+o 


"The Ol of earby XII. 


Ules az Direttjons for Marketing, 
, buying Butcher s Meat, QC. 

Lamb, New'or Stale. Veale, the like. 
Murton, ani Ss cr old, new or'ftale, health 
anhealthy';" Ram, Tew or Wekther. © =; | 
Beef, new or ale, young or old ; Cow -bref, T 

Ox-beef, or Bull-beef, GC. 

Pork, or Brawn, young or old, good or bad, 4,- F, 
ſeafcd or mot. 3 how to : (alt, pickle, and ke 1 
Fleſh, &c: © #4 

4 Diſcovery. of the Defe &#s of Hams ind Bacon. 

Of Veniſgnynew or tale, old or young 5 tore 7 

 » Ecer tainted Fleſh. 

Butter iahd Eggs, good or bad; to diſewver the 
like of Checle, Bread, Sc. ? 

Obſervations cn Enghth alt Outlandiſh Ji 
to kngw by EH. 5 Marks and Tokens, wh 
ther they are geod or bad, GC. 


-: The Contents of C HA P: XIII. 
Pj Rules ou Infirdicns P r good | 
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Henſe*keeping, SC. 
make Bread cheap, and more ſubſtantia] than 
ord;nary. ' To make Bread "Keep moiſt and 
good wery long. 


The 
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""The Contents. - | 


Po make Wi er-Gr wel, Mi ilk-Porridge, 4 end. 
: * Blumicry. "\To m#ke 7p. Porridge Freſh. MAY 
To Pppder a Gooſe in Roaſting. NES. 
1' beer any Fowl, ver "al s 
| b JelH of. NE -\Felly-broth ; Offi 
; et : - Sundry Kinds of Sawces' and , 
m| ""GatHithes, " Frag and proper, for 
<4 Fleſh, F, : 
ef, To 14A Re os MOR Fed.” To. preſerve FowP 
"fr:m Talarbi a long. Pines - 
7 of Fo preſerve BY rat =D : 
& al fatten any ſort of. Fowl.in 15 day 'J's. 
ſilo raiſe a Sellade in-a few” hour's jrom the 7; 
nh Seed. fit for the 7; able," 
ell 70 make ubun4nce of Cream. Wrxcllent Sy FE » 
Labubs. 'Cteam' of Yiaury. kinds of Fricts.. 
el Cream Pub: 7p. | 
| To keep Wo forts of Flowers Fiſh aut +3 theit 
b preper Seaſon: 
| To make an excell:#t- White- -Pot. 
' An excelleyt Baked Pudding. 
White Puddings, "the off Way to make: 
Fngltſh' Sauſages; to- make: 


The Contents of: ez P. wy; 


| "Xccllen Receipts, Se. 3 
A good Pomatam fer Pea rutify '”g. 7 
Eſſence of Cinnamon. 
nd is To 
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| To take Spots 
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een ug On rip, or i rg RG men; 


T1 aks'a ha, bod y val ſeinra Houſe: 
ani perfume Cakes, > ” 7 
Grounds for Hai 4  Pouder. | To ſc [cent Pou- 
ders ; alſo to mgke Watſh-balls, ect F* 
and Sweet-b 5 fot \Cloatbs., i 
Violet Pouder- for aſmerr, and *wer-hag, to 
lay among Lines KW 
To whiten Teeth: .. To. make Hay #1 F 
of Oil out of Ren Sik: or 
Stuffs; the like of Pitch, Rojin, Bees-wax b 
or Tar. | 
To take Iron-moulds out-of Linen; n 'alfo Spots of 
of Ink or Stains of Fruit. . | 
To, vol Spots of Oil or Greaſe out. of White, or 
RF Silk, without injuring them. 
e 'braf; Utenſils look 3 golden v1 1A 
7 cleanſe Sibver, and give it a curious Luſter. 
To ſet a Gloſs on Ede Paintings. W 
To Refreſh faded Hangings. if 
To whiten Linen Cloath. | 
To deftroy Vermin #nifeſtin Heuſes, Out-bouſes, | 
Gardens, &C. Viz. Mes ice, Rats or Weaſles, 
To prevent Weaſles ſucking Eggs. 
To deſtroy Bugs, Fleag,:Lice, Flies, 6. Moths, 
Worms, Spiders, Ticks, and to.drive away - 
venomous Crearures: 


—— 


Eng- 
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tv Way to'get ber TT Encteaſe 
bs of Lis mote'Ple aſure. : HS 
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Diſrens nba Planting of; Vines, rand making 


'S 1, Mi3ge: bf: Gtepes equal 40; that: of France j 5,80 


" Fre.and Order it : 3/\ »iph, chaice Receipts far 
raking o Haves of moſt ſarts,of Enpliſh Fruits, 
-.| and their. pictliar V; Irruths: and gn Ex- - 

vt periments,” ! C3) ESE Df; 
H—YHat 'Dng land's Ferrility and: Pro- 
71 1 ety: "equals! dny>Nation: under 


'* Heavey,” in*wWhar conduces to 

A. the Subliſtatce and-Healch and 
il (ices? of '' its Inhabicants: is: not, at this 
;-| day; after ſo'many Prook'and: Demontſtraz 
tions,” to be queſtioned: Long ſince it was 
filed 'by- Forreigners the 'Scorc-houfe and 
Granery of Europe, and nothing, but-want 
of Skill {ll -Indaftry, caniar preſent hinder 


us from making thoſe wholſom-'Liquors, 
B z among 
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am deſigned ro Treat of it in this Books. in 
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among many_ other thiog that Equal, 
not Excecd, what with the hazard of the 
Tb and the * cat f nenay te of out: 
Treaſure;;.t@\t deting ther Grfle of 
Inland Trade + meets fg Woe fop” 
many Years Pe from only nay, | 


maſt. Fa leave, fine fhoſep non? prob 
duceg. #9] NPB DALor no 
only a5 pleafant "in Taft, IP TR 
-2vany other, Hut are far _ ' 
agr ecable ro the Gonltturzon of Ergl/| 
Bodies, contributing to Health and lively 
Vigor; aid inde taken in' exceſs; which 
indeed'in all wy ur horrful, the7\lemgtheily 
Years, and free: Old from"-rhoſe-Cale k 
Hmities* that \aditkerared- Wines "and\Forye 
reigh Liquors, make it obnoxiqusts, inthe 
Pains Aches and many Dileaſes 'thar. cheirfx 
Sediments Entail, by-6arrupting i the good 


or creating bad:Hunjomys in the, Body 7m 


% 


; Therefore I have: thought; it, akho 


other: things, very: profitable to all 


the firſt place to give-choice;;and approve 
Direttions for planting Vines, cmaking 
Wines, and other a of Engliſh: Fruits, 
&<:7after the neweſt Experiments, an 
bawithey. may be prefers tO! OR ul Wn 
all —— | TH OT? 6 
| F of 
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"Oh Fs, "and Planting, * them a2 , 
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8-0 Wi ; 
Ory fon Tor EP art an eng hoſe 
hevine" rhX.are Jr reſi he Grapes'F 
1 © (cn Re A 45 ta. Ye made, $. 
Vie<R- the Plarirer's bulinsfs, Tn; 
Iplice, i ro; Gander what Soit: is F 
ng per, and' i "which if fo, mo 
[ rous, nlShethi Natyy E-*Þl 
in MN Aent EH 4 frofl s'O 
J d ity, ors. Fatnels, "of which Het 2h 
1p cn 3n this wine t9m, ever 11 w8ft pl 
; chi with'a \itle go.M4 manhr vB..\ 
al 5 well” imppred* :1ir6 Vinyards, and Ve 
nf dtr a very 'gred t Encreafe ; and the_p 0- 
| Per Manure isXlittle Lime; inixed with MH 
i B 3 rotten 


all. - hnglandy Fino Inari d: | 
you break the Stones as little as may 
Yr. athat will, make the Wing of 2 bitte pnd 
an 4 , 
1 DAR bruiſed TO Grapes well, ſo tþ 
i arg become. Pulp, .or. Maſh, hayip®- 
at The botzam. of your Cask, ryef* 
FE OVEX, 't FANEeh,: d, let aþ92 
Nay w; hich run yoluntary of it, ſelf, Þ® 
che beſt eo take our the Pulp, aþe 
Y ac i by een: $0 4 | 
fa EET. 2 2 
E A IE) 25k We 
Aly ed X MaVIG, TAE d. Rag "diped. in Bri 
tone rilf_it becoms. ee our. the Liqud,l 
thro! *h afieve-flinet to op the'dregs,anÞ 
ter'it Rand only with a pebble. ſtone lighdo 
layed on the Bung-hoje Went and als 
fine ir felf 19 of 3408 x he draw it j if he 
off inrg.an orher Cagk well ſcafoned, 
the*Lees, Or ; = Dregh, may remain in Rh 7 
Cagk, ; and it ſtop it no otherways. than before, 
wire palled Er it erment, Whic| C 
a Enos bi :.th C Coplnels, and plea Is 
: Pa ang t TA of your ordinary white 
Ws Fe Ih make 4 good white forr[D 
, of Wink, of the red Grapes a Claret, and}'V 
' if wanr-of Colour, heighten it with a Jictleh f 
Brazetle, boilad i in about a quart of is, a | 
|r aincd very car. The w ite Grapes th 


4 l 


# i 
&* / 


p | 6 be. Iva a g a good ihen-Tu, Sk 


egonderful cooling, and a fort of Mulca < 
s growing now in many parts.of Emp 
may be brought by the Ep of- a,lictle 
Y1_us .- = & prongs 4 curious 
regent Wines | Atttering from Canary, 
aþd.alrogethex as wholſo ep af nk o 
*Þþ Þat with ſome charge, lab "oy *an 
e might, well, furnyſh ou Tely. 
ry - now. are, beholdi "> V: is 
| gear, Expence, . -hazard;Þf, th = INS, - 
fait deal mare toil, NY Labc , an 
Would pie (106-1 
alj.1f che Wine requires Racking, che bis 


1 ime ro Fa, it is when the Wit 3 is inth 


Worth, and che Weather remperate and 
Tlear in the Encreaſe, of the Moon, and when 
xi the Earth, and HOT in her full, 

$1 ” 


Ch the Wine Rope; 1 ers It rake a courls. 


ah, 2nd, when::you. have ſer, 
Bon. 2- oh 0s it be 324 the þ £ 3X ' then 


en,. and... Rack ir d 
Ren. (i LynneD, 7 I ® Ru. 4 1 
powder, : and gumble.chem 0 that;theyumay * 
wel TI, and fo , upp fercling, it will L4 
: come. very. ck 

ag? Wins” bur of po «1 and' xg 


6: Win, and other Liquors, I hall. rake 
occation 


—_ 
bikes... So2. dip... - I 


L.\ Orr Lp 


: - Wie of. Goopberieh; os . 
F-Gd6s >rT way Tade"s ay 
CUEnLIE Is 


Dire oi _-_ 2 Fol! wy 7 "Jon 
30808rries/ juſt vane to rut I 
| Hpeþ: ruit 


every Eighr popnd of Þ Pulp a Gallohof cle 
Spring: water, *or tarher'their own Dill Iu2 
ater: mads* th a cold S$ill} and ter thy 
nd The Vellel covered in'a cool PHE 
_ 24 hours, rhen purthem into a ftrang Can 
' vas or Hair Bat, andtprefs oat4lFrhe level o 
tar will run from them, and. to every quartÞg0 
of it put 12 Otinces of Loaf” 67; bther fineſof 
Sigh, fit ring female be. throu hly mule 
Then pur it ap intd 7 'w-1l' "cihne Cal. 


att} (or. int £- Cook; place;*for*ro0* much. 


\ her vill Tower ut, Ald when i it has purged;Þ. 
af Crab 25407130 "days, fl Met 
VelIF: th and Bins it down” cloſe,” ral | 


$Hirclagir a6: phISRYy tome Hr,” - 
Pb Yrs be "Well wrou {4 nh 


malls | 


| England Happineſs Fmprov d; "'Y 
Falkcr 'Tasks, or Bottles, keeping cham-wl- 
in col Places, for there 1s nothing: miore 
nages any forts of Wines $49 hear. . *,_ 
\ 4 "And as the Wine of GRanes has; ;Tmany 
J Nt iy Sprprein rand nn 
U 1 Þ ON G2 and Teſtoring the wy 
irirs, 
"Jonducing OE Health of Man. $4 
7 7 Its Virtue... Hepes 
ih, br is 2 Curiqus, Cooling ling. Deinls/t FM 
j i ECAE ſuccel5 in-all ry Dife les, 2s 
FVOrs,. Small-pox,! the hotffit of the ; Age: 
ROPE Laxation,and is good in the Bloody-- 
#: ;..Cools,the. :hear;of the Liver and. Mr 
| ha ah, ſtops Bleedikg, and” MUTEAOS, Infla 
2300s ; it wonderfully abates the fl boſg 
i redneſs-of the Face,. after hard 
| ay or the like : Jt, prdy 5 Urin, Ine is 
l good againſt rhe 5A, Wo! thoſe that-are 
fot-a.yery Phleptarich Conſtitution, It-is nor 
lo. proper for them. | 


molt 


» Currant4#/7 ine, to als, and, Oy; 7 
"1Ake four Gallons of curſo clthe 


'& Spring, or Conduit-V Mets ler. £ 
gently t1mper over a modefare fire, Renniir 
vell and ſtir-into x 8. Peund of the beſt Vir- 


gig- Haney, and. whe has ts thoton dio 
| olved, 


+ *M1 


; j " 4 
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"Is Bb plan's Frappineſs who - E 
Giiſolved; rake of the Waret, andftir it vio 
.abourto raiſe the ſcum, which take <q rt 
ol, and cool it: -* 
© When it is thus prep 1666,” Heſs bitt'd 
Ks quantity 'of Juyce*of'? ed" 'Giitraryf | 
moderately ripe, withoar" ,a0Y | F 
among them;which, being wall ti5 
it well with the- Water and' H66p! hk 
put them up in a Cask, 'or large Fhl” 
Veſſel, and terthem ſtats upon the ferme 
24 "hours, theh to every Gallot *add'!th 
bp Ing of Loaf, or other 'fine' Sngar,” fix" 'E 
thorn well to ral fe rhe Seu, and then when 
well ſettled rake 'it off and add} 
Ounce of Cream of Thttar, with a' "Her 1 
fneflower, andthe Whires of 2 or 3 Egp 
which will refine it, and when! it is well fc bs 
tled and clear, draw 5 jr off into ſmall Veſſelſh 
or Bottle it up, Keeping it ini a 6ool place. Þ 
- Of White *Currinrs; a Wihe after- thi 
ſame manner may be made, that will equi 
in ſtrength, and pleaſantneſs, a good ſort of 
white W he: but as for-the Black ones, © 
Dutch Currants/ I approve not of them, bu{ 
in Ke inal Wines, of which I ſhall havia 
ſame ſpeak hereafter. ol * 
Att; Es Virtues. | | 
prod y .the burr Fagernelſs .oÞ 
Thirk, art cooling in BE. reliſt Purte4 
faRtton] 
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it ion” flay' Vomnrifig, Corroberate "the. 
<q It 'and' fortify rhe Stomach ; they ate 

£ with ſitccels Sy thoſe char have the 
ir ; of the Mother, they ' divert - Epileply, 
ral proveke the Conrſes in Women. + 


ot RiSHiies, to make # the Eng- 


bh way. © 


tl" 
thi" 1,11 OTH ; NTT 
Ne lake what qudtity you leads of Red 
tl. Rasberries. en they are meanly ripe, 
"BF if they. OW over ' ripe, they, will loſe 
hq ach of theit Fre ſcent; and: clearing 
e Husks and, Stalks fr om them; ſoak them 
te the like quantity of fair Water that has 
n boiled and ſweerehied with-fine Loaf 
: bear, a pgund *and an. half .toa Gallon; 
elfhen they are wellfoaked about 12 hours * 
pke them out,” pur them up into-a fine 
| linen preſſing Ba Be preſs our the Juyce into 
Tec Water, then ed up rogether, and 
m them well twice” or thrice Over.a ge 
fire, take- off, rhe. elſe], and; ler the 
iquor Cool, "and whe the ſum. arilcs 
/@ake off all that you can, and pour gf th 
iquor by inclination into 2 well ſea 
Rask, or Eartheh Vellel, then boil.afn Gs 
FE Mace very:weltin a poiry of Whirewine 
ul the Third part of the Wine be conſumed, 
rain 
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ſtrain it, and add, it. x Th iquer;, kr 
ſeftle two days, and wl we ferrh 
and Fermented. draw 1 It "Te" Into :( ( Pr 
Bottles, and keep 3 It in cool -plages, ;; + 


The French 5by io-maR00B7e 1 EM q' a 
EP] two Gallons of Rasberricsin a galle = 


ack 24 hours, then” ſtrain them, anſhi 
lf ro the Liquorthiree'quarters of a poun p 
of Raſins of the Syn, Ne ok Fombie 
them cotitinue 'Your® he 
times ſtiring them ic of, . then,” Hs it -Oftle 
oy, Tothation, that .che Flew reſt 4pay . biga 
ra RAW, and only tlie -drols and SertlinÞ 
remgin in the; bot om, and bottle” "hat u it 
you ,Ponr of, and: If. You find it. not {weQu 
enop h for” your pallite, , you may adgth 
ſome;Sugar about half,a;pound to.3 zalloſW 
will be 1 Juffcient ;; keep theſe in- Pi, coga 
Place.” hwy 4 by 


. i 
FL a5 


een ns 4 an 4f >. 
. 


| webs V; irfices, | 

- Theſe Wines either way are 2 treat Co 
dlak they Cleanſe the Blood, preyent peſtyg 
lential* Air, comfort the Hcart,, eaſe. painſo 
rcthe Srotmach, difpel groſs, Vapouss troflk 
the Brain, caſe 4_free- cathing, by rh 
moving ObſtraQions from the LIDgS, 5 an ng 
are fuccelfully jabch in DBP SH outs 


Bono 02.. 3 = oofs 1! 
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i TVWine of Mulberries, to make it. 


Ake  Mulberries when they are juſt 
changed: from-their redneſs to a ſhi- 
hing black, gather them in a dry'day when 
Ic he Sun has taken off the dew, ſpread them 
infthinly on a fine cloath on fome.floor' or 
fable for 24 hours, boil up a gallontof wa- 
ger to each gallon. of Juice you prefs'our of 
mpgheſe ; ſcum the Water well, and. add a lit- 
ofle Cinnamon groſly bruiſed, put to every 
bÞallon 6 Ounces of white Sagarzcandy fine- 
2Aly bearen, ſcum and; ſtrain the Water ,when 
fic is taken off and ſertled, then pur to it the 
2Juice of Mulberries, . and to: every..gallon 
dithe mixture of a pint of White or:'Rheniſh 
of Wine ; Ler them ſtand in a- Cask . to purge 
dgand ſertle 5 or 6'days, then' draw . off ithe 
:|Wine, and keep it cool. olitfd 20, 26h 
JJ. we 3514, 88 F rEeR: 55 41 
17 This is a very . rich Cordial, it gives Vi- 
[four to conſumptive Bodies, allays the heat 
nof the Blood, prevents Qualms and 'Peu- 
Rkins in Women, makes the Body ſoluble, 
dhelps Digeſtion, and caſes Diſtempers in the 
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- Morello Wine, to make 7t. 


TT Ake two gallons of White-wine, and} 
20 Pound of Morello Cherries, take a- 


way the ſtalks, and ſo bruiſe them that the}; 


ſtones may be broken, preſs the Juice into 
the Wine, put Mace,Cinnamon: and Nutmeg 


hang it in the Wine when you haye put 1t 
up in a Cask, and it will be a rich Drink. - 


each -an-Qunce in a Bag grolly epar i 


Vinuni Sambuceum ; or Wine of Elder- 
. © berries, how to make 7t.. 


Fake Elder-berries,. when pretty ripe, 
plucked fromthe green ftalks, what 
quantity: you: pleaſe, and preſs them that 
the Juice may freely run. from: them,which 
may be done in a Cyder-preſs, or between 
two weighty Planks,or for want of this op- 
| portunity you may. maſh them, and then it 
will run eafily; this Juice purt-up in a well 
ſeaſoned: Cask, and to every Barrel put 3 
gallons of 'water,ſtrang of Honey boiled in! 


at, and add: fome 'Ale-yeſt. ro make it fer-þ 
ment, and work out the: groſsneſs..of its] 
body, then to clarify it add Flower, whites} 
of.Eggs, and a little fixed Nitre, and when 


LE” LA oa. an, mas and 
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it has well fermented, and grows fine,draw 
it from the ſertlings, and keep it till Spring; 
then to every” Barrel add fwe'pound. of its 
own Flower; and as much Loaf-ſugar, .and 
then let it ſtand 7 days; at the end whereof 
it will grow 'very rich; and have:a curious 
Havoor: ' 55 3 "CN 4 
:: Ds. Parties: "> 1 nos 

It is an excellent Febrifugezcleanſes the: 

Blood of Acidity;' Venom 'and Putrefation, 


bo0d in Meaſles, Small-Pox, Swine-Pox, and 


'4 Peſtilential Diſeaſes ; 1t contributes.to.xclt, 


and takes away the Hear that afflicts the 


| Brain, caſing Pains in the Head. 


| tines of Black-berry, Straw-berries or 


Dewberries, how to make them." 
Ake of theſe Berries in their: propet 
JL Seaſons moderately ripe what quan- 
tity you-pleaſe; prefs them as other Berries, | 
boil up Water .and Honey, or Wares and” 
tine Sugar, 'as your pallate beſt Reliſties to a 


| conſiderable Sweernefs; and when it is well | 


ſ{cumed, put the juyce in, and ler: it Sim-- 


per to encorpotate'it well' with the -Warer, 
and when-ir'has: dage fo, take'it off; kr 'ic 


cool; and'ſcumit-agytin, then pur it up if” 


a Baxrel, or rather a cloſe glazed Earthen 
WY "HEY V cel. 
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Veſſelto ferment and ſerrle,pur then to every 


Gallon haJf a pint of Mallaga,and draw it off 


as Clear as may be; bottle it up, and keep it: 


coal far ufc: 
F:7 1,73 Their Vartwes.:;” 
Thefe Liquors. are agreeably. good in Fe- 


vors, afflitions of the Lungs, prevent the 


Infe&tion of peſtilential Aires; get a good 


Appetite,” and; much: helps' digeſtion, ex- 
cellent in Sutfeits, and cauſe good Blood. 


| Wine of Apples and Pears, to make 
| them. 


S: for Apples, make them firſt 'into 
good Cyder, by beating and preſling, 
-and other orderings, as I ſhall dire&t, when 
I come to treat of. thoſe ſort of Liquors, 


” after I haye ended this of Wines; and to 


good Cyder when you have procured it, 
put. the herb. Scarlea, the Quintifence of 
* Wine, and alittle fixed Nitre, andtoa Bar- 
&, rel of this Cyder, a pound of the, Syrup of 
Honey; let it work and ferment at Spurge 
{ Holes in the Cask Ten days, or till you find 
©" ir clear.and well ſerled, then draw it off, 
I and it will not be _ pare to 
{2 on Ra in Clexencſs, - Colour and-: 
if Ta | | F. 


OOO 2. 4 2. So do lt fl} FP fake, . 


To- 


_ en Fs 4 my ww - ww 


"| with a woodenLadle, or prefer, and. ler 
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| To make Wine of. Pears, :procure the 


Tarteſt Perry, ( bur by no means that-which 


1 is Tart by : Sowering, or: given tharway') 
| bur ſuch as-is naturally fo, pur into a Bar- 
rel about 5 Qunces of the Juyce ofthe Herb 


Clary, and the Quintiſence 'of Wine, and 


|-to every: Barrel a' pound, or Pint of the 


Syrup of Black-berries, and after'fermen- 
ration, and refining, it will be of a-curious 
Wine-taſt, like Sherry, and 'not well di- 
ſtinguiſhable, but by ſuch as have' very _ 
g00d Pallates, or whoſe Trade it is to deal - 
with It. Bos 

| Their Virtues. ; 
Theſe Wines have the nature of Cyder 
and Perry, though in a higher degree, by 
the addition and. alteration, being Cooling, 
Reſtorative, caſing pains in: the Liver, or 
Spleen, Cleanſing the Bowels, and creating 
a good Appetite, | 


Wine of Cherries, to make it. 


Ake Cherries indifferently ripe of any 
'xed ſort; clear them of the Stalks and - 


-Stones, and then pur them info an Earthen 


glazed Veſſel, and. with your clean: hands 
Squeeze them to pulp, or you may do it } 


C3 men p 
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them continue Twelve Howrs to ferment, Ie 


then-pur:them into a Linen Cloath, not toqJ pe 


fine, and preſs our the Juyce with a prefling- 
board, . or any other Conveniency, then js 
the Liquor ftand till the fcum ariſe, and 
with your Ladle rake it clean off, then pour 
out the::clearer part by inclination into a 
Cask; where to each gallon pur a Pound of 
the beſt Loaf Sugar, and let it ferment,. and 
purge 7 or 8 days, {0 draw it off when you 


. find it clear«into- lefſer Casks, or Bottles, | 


keep it cool, as other Wines, and in ro or 
-12 days it will be ripe. - . 
Irs Virtues. 


This is a-great cooler of the Body in the 


hear of Weather, chears the heart, and much 
 enlivens Nature in its decay ;; it is good a- 
” gainſt vitgenit Pains in the Head, and {woun- 
ing Fits... | 


| Wine of 1 Peach and Apricpts, to inake. it. 
Ake of Peaches, NeQarins, &c, when 


quir them of their ſtones,” they flice them 
thin, and-put about a gallon to two. gallons 
of Water, \and-a_quart'of Whire-wine, put 
” them _—_ a fire Rel to ſitmper a conſt- 
| flerghl c fime, ll the ſliced fruit become off 
| ** then 


they are fill of juyce, pare them, and. 


England's Fapptneſs Improvd, tt 
then pour off the” Liquid part into - ather. 
Peaches that have been ſo ufed and bruiſed, 
5-| but not heated,. let them ſtand Twelve 
Th] hours, ſometimes with ftiring, and then 
1d pour out the Liquid part, and preſs whar 
Y | remains through i'fine hair bag, and pur 
21 them rogerher into a Cask to ferment, then 
ff add of Loaf Sugar a pound and ant half tq 
q each Gallon ; bail well an etince of beaten 
8 
r 


Cloves in a quart of White-wine, and add it 
to give a Curious flavours — 
Wine of Apricats may be made with only 
bruiſing, and panring the hot Liquor upon, 
not requiring ſo much ſweetning, by rea- 

| fon they are of a more dulcid, or Lucious 
Quality, only to give it a curious flavour, 
boil an Qunce of Mace, and half an Ounce 


of Nurmegs in a Quart of White-wine, and + ./ 


when the Wine is on the ferment, pour the 
Liquid part in hot, and hang a bunch of ; 

' freſh Borage well flowered into the Cask by 
a ſtring at the Bung for three days, then * 
draw it off, and keep ir in-Bortles, which 

| fre thoſt proper to preſerve theſe ſarts of 
WRC. 6-3, Se 
pa Their Virtues. EET. 
They are moderately - warming and re- ; 
ſtorative, very good. in Conſumptions, ta.” % 
create an Appetite, and recover decayed ? 
£Y 0 nt and | 
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and waſting Bodies; they looſen: the hardſc 
neſs of the Belly, and give caſe to the ,painÞe 
of the Stomach. VS,  -:"M 


| 0 | Ra! 
Wine of Quinces, to make it, 
"JAther.the Quinces when pretty Ripeſthe 
'T in.a dry day, rub off the Down withiW: 
a Clean Linen Claath, then lay them in Hay, 
or Staw, for Ten days to ſweat, ſocut them} 
in Quarters, and .take, out. the i Cour, andfan 
_ .bruize them well in a Maſhing Tub with an 
Wooden beetle, and ſqueeze out the liquidfith 
part, by preſſing them in a hair bag by de-J# 
grees in. a Cyder-preſs, ſtrain-this Liquoryas 
through a fine fieve, then warm it gentlyJoi 
over a fire, and ſcum yp, but ſuffer it not to 
boil, ſprinkle into it Loaf-Sugar reduced toÞ} 
Powder, then in a gallon of Water, and a 
 -quart of White-wine, boil a dozen or four- 
» - teen large Quinces thinly ſliced, add two 
- pound of fine Sugar, and then ſtrain out the 
) Hquid part, and mingle it with che natural 
Jayce of the Quinces, ' put it into a Casknor.: 
ro fill it, and jumble* them well together, : 
then let it ſtand ro-fſettle, -pur in Juyce of. 
| Clary half a pint to five or fix gallons, and. 
k. mix it with a lictle flower and. whites of 
PWFges, fodraw it of, and if ir be nor fees | 
6: ROS e007 en 
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IWhough add more Sugar, and a quart of the : 
indeſt Malmſey ; you may to make it the bet- 
Fer, boil. a quarter of a pound: of ſtoned 
Raſins of the Sun, and a quarter of an Qunce 
4of Cinamon in a quart of the Liquor to the 
KConſumption of a third part, and ſtraining 
eFhe Liquor, put it, into. the Cask when the 
thiWine is upon the ferment. | | 
's E- Its Virtaes. 

f This Wine 1s /a Food PeQoral, cooling 
diand refreſhing the Vital parts; it: 1s good, 
{moderately taken, -in all hor Diſeaſes, allays 
dithe fluſhing of rhe\Face, and St. Anthony's- 
I Fire, takes away Inflamations,, and is much 
rfavailable in Breakings-out, Botches, Boils, 


h 


y Or Sores. | 3p 5 6h 


Yi» of Plums, Damaſcens, &c. to make 
7 ? them. 2. 2 

L * bp do this take whar-Plumbs you pleaſe, 

1 mix thoſe of a ſweet 'Taft with an al- 
Jay of thoſe that are ſomewhat ſower, tho” 
they muſt be all Enclyning to-Ripeneſs,- ilit 
| them. in halves, ſo that the Stones may be 
-þtakenout, then Maſh them gencly, and add. 
alittle Water and Honey the better to moi- 
I ten them, . boil to every gallon of pulp of 
4 your Plumbs, a gallon of Spring-water, in 
T ; \ it 
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it a few Bay-Leaves and Cloves, add Pt 
much Sugar-as will well ſweeren it, ſcul 
off the froth, and ler ir Cool, then preſs th 
Fruit ſqueezing out the- Liquid part, ſtrai} | 
all rhrough a fine ſtrainer, and put the WK. 
ter and Juyce up together in a Cask, ler 
ftand-and ferment three or four days, fin 
it with white, Sugar, flower and whites Q* 
Eggs, and draw it off into Bottles, fo corlff 
ing-it up that the Air may not prejudice 
and in 100r i2 days it will be ripe, arid tat 
like ſherry, if not a nearer flavour. of C* 
-NAary. £5 Eo 
Damaſcens may be” 'ordeted ' as othalf 
Plumbs, though they produce a Tarref 
Wine, more clear and longer laſting, bu 
ut not-ſo much Water to them, as tt 
ucious Plumbs, unleſs you mix ſome ſweaf* 
Wine with it, as Mallago, Canary, or thief 
like, or infuſe Rafins in the Sun init, whiclf® 
will give it a Rich and Mellow Taft, © FÞ: 
uo. Thew Virtues. -* 2 
Theſe, as other .Wines made of Engliſh? 
Fruit, are moderately cooling, purety rh 
Blood, and cleanfes the Reins, canſe a free 
neſs of Urin, and Cantribure much to ſoft: 
flumbers, and a quiet reſt, by ſending up: 
gentle refreſhing Spirits to the Brain, which 
diſpel heat and noxious Vapours theneeFf 
| | allly: 


> 
x. 2 bas 


! de) 


{ Þ put/that noble part into a right Tempe, 


cure. | ; 
Us 


«40 'O do this take the large blue Figs, 

38 pretty. ripe, fteep them ini White-—— 

s F10e, having made ſome flirts in them that 
ey may ſwell, and gather in. the ſub- 

Sance of the Wine, then ſlice ſome other 
gs, and ler them fimper over a fre in 
water till they are reduced to a kind of 
gulp, ſtrain out-rhe warter preſſing the pu 
ard, and pour it as hot as may berto-thoſe 


Figs thar are infuſed in the Wine, let the 
luantitics be near equal, the. Water: ſome 
{bat more-than the Wine and Figs, then 
Saving infuſed 24 hours, math ther well 
pJogether, and draw off what will ran Vo- 
-Jancarily, then preſs the reſt, andif it prove 
Þot pretty ſweer,, add Loaf Sugaf,to ren+ 
Wer ir ſo; let it ferment, and add a little 
doney, and Sugar-Cangy- to it, then fine 
StwichWhices of Eggs and a little'Ting-glaſs, 
2nd fo draw it off, and keep it for ute. 

0 0c. Is PIreues, 1 

#- This is chiefly appropriared ro Defects of 
the Lungs, helping .ſhoctneſs of Breath, 're- 
moving Colds of Inamations of the LUNSES 


F oy 
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ic alſo. comforts. the' Stomach, and ealf 
pains of the Bowells. - 


Wine of Roles, to make zt. 


O do this fit aGlaſs Baſon, or Body, * 

4 for wantof ita well glazed Earthq 
Veſſel, and put into it three gallons of Roſt \ 
water drawn with a cold Still, put into - 
a convenient quantity of Roſe Leaves, covey 

_ it cloſe, and put it for an hour in a kett} i 
or Cauldron of Water, heating over thi,* 
fire to take out the whale ſtrength and Tin; 

' ure of the Roſes, and when cold, preſs ff; 
Roſe-Leaves hard into the Liquor, and ſtedf4. 
freſh ones in, repeating it till the Liqudh,, 
has got a full ſtrength of the Roſes, an, 
then to every gallon of Liquor add thre 
Pound of Loaf-Sugar, ſtir it well that it may. 
melt and diſperſe in every part, then puſ 
it up into a Cask, or other Convenienſy 
Veſlel to ferment, and to make it do fo thi 
better, add a little fixed Nitre and flowe® 
and iwo or three Whites of Eggs, and Ia 
it ſtand cool about 3o days, and it will IF 
ripe, and have 4 curious flavour, having 
the whole ſtrength and ſcent of the Roſes iti: 
it, and you may add to Mcliorate it ſong 
Wine and Spices,as your Taſt or Inclinario 
| teads you | _; 
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and by this way of Infuſion, wine of Car- 
ations, Clove-gilly-flowers, Violets, Prim- 
ples, or any Flower, having a curious 
Fent, may” be made, to which to preyenr 
{<Ppcrition, and go'on with as:mucty brevity 
Þ conveniently may be, I refer you. 
The Virtmes. | 
J Wines thus made, are not only pleafant 
1 Taft, but rich and-medjcinal, being cx- 
ol] Fellent for ſtrengthning- the Heart, refreſh- 
40's the Spirits, and gently cooling the Bo- 
i: "2 making it Lenitive, and fo purges-the 
rſt digeſtion of -Flegm, ſomerimes Chol- 
by! -; r, abares the heat of the Fevor, quenches 
"Phirſt, mitrigates the Inflammarion. of. the 


ol 
D's 


uf rails, and may,on ſundry occafions, ſerve 
JÞr a good Counter-poiſon. --* | 


, Cowſlip Wine, to make 2t. 


 Þ Ur 5 pound of Loaf-ſugar tO 4 Gallong 

[ of fair water, ſimper then over a fire 
Fi : 1 f an hour to well diſſolve the Sugar, and 

en it is taken off, and cold, pur'in half” 
om of Cow lip-flowers clean pickt, and 

y bruifed, then pur two:ſpoonfuls of 

2 <p Gator and a pound" of Syrup-of Li- 
Jpons beaten with ir,. with a Limon-pcel or 
{ add [0 in a well ſcaſoned Cack or Vel- 


3s | {&L; 
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ſel; let them ſtand cloſe ſtopped for th 
days'th1tthey tnay ferment well, then pf 
in- fome Juice of Cowſlips; and give it 
convenient ſpace to work, and when ir h&' 
ſrood a month draw it of into Bottles, pu 
ting a little lump of Loaf-Sugar into eacſ« 
and ſo you may well keep it the ſpace of. 
Year; and thiis you may make Wine Þ! 
ſuch other like Flowers that are of pleaſaPu 
Taſt and fcent, as Oxlips, Geſmine, Peacl* 
blooms, Comfry, Scabzons, Ferherfew, Fill: 
mitary, and a number more, as your Fane 
and Guſt-leads:you, for 1 have ſhewed ya 
- different ways. to let you know that yoſ« 


heedinot exactly keep to one certain Rul 
bur pleaſe your Pallate by ſich addirions h 
,you think convement, though by ſtrayp< 
ing too far, you may happen to mar thf 
whole detign ; therefore, in all things, keeſf® 
as-near as you Can to the Rules I haw 
given. 


| Its Virtizes, | 
Cowſlip-Wine mod:rately drank mudF 
helps the Palſey, Cramp, Convylſion, an 
all other Diſeaſes of the Nerves and-Sinners] 
alſo caſes pains of the Joints and Gour, anF 
contributes-mainly to the curing; of Rupf 


"—_ 4 
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h | | 
1 pſ. Scurvy-Graſs Wine, to make it.” 
It | 
r {{\Curvy-Grafs, or Spoon-wort, is a very 
3. Soveraign medicinable Herb, appropri- 
achcd chiefly ro the health. of Engliſh Bodies, 
off many Medicins chearfull, the Wine made 
e {fit containing all its Virtues with a&dirion, 
fauſt needs be Very acceptable to make ir. 


I : N. 1 
Fi: Take the beſt -large Scurvy-Graſs Tops 
18d Leaves in May, Fune, or Fuly, bruiſe 


Mem well in a Stone Mortar, then put tin 2 


oopall-glazed earthen. Veſlel, and ſprinkle it 
uſSver with ſome pouder of Chriſtal of Tartar, 
$ Shen ſmeer ir over with Virgin-honey, and 
ajpÞcing covered cloſe let it ftand 24 hours, 
rfi8hen fer water over a gentle fire, '\ptitting 
-ef0 every Gallon three Pints of Honey, and 
,y@hen the ſcum riſes rake ir off, and let it 
001, rhen put- your ſtamped Scuryy-Graſs 
mto a Barrel, 'and pour-the Liquor to it, 
Rtting the "Veſſel conveniemly endways, 
with a Tap at-the bottom, and when-it has 
Ween infuſed 24. hours, draw off the Liquor, 
n&nd ſtrongly preſs the juyce. and: pit 47 ok 
four of the Herb into rhe Barrel, or Veſlel, 
ad fo pur the: Liquor up again, then put 


- ferment 
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ferment three days,covering the place of to 
Bung, or Vent, with a piece of Bread ſprega! 
over with Muſcard-ſeed downward in a col 
place, and ſo ler it: continue till it is finſac 
and drinks brisk, thenis your time to drayC 
off the fineſt part, - leaving only: the dregÞ' 
behind ; add: more Herbs, and ſo fermenfſc 
with White of Eggs, Flower, and fixafCc 
Nitre Verjuce, or the Juice of green Grape 
if they be to be had, to which add 6 Pounf 
of the Syrup of Muſtard, all mixed and weſſ 
beaten trogerher ro refine it down, and NV 
will drink brisk, but is not very toothſomſ 
Being here incerted among Artificial Wingn 
rather for the Health of Perſons, than-tgpt 
the delightfulneſs of Guſt. | & 
Its Virtues. ” | 
It helps Digeſtion, warms cold Stomachs 
carries off Phlegm, purefies- the Bloodſ, 
purges our ſalt watery Humours, cleanſe! 
the Bowells from cold (limeyneſs, eaſes painÞ! 
in the Limbs, Head, Heart and Stomach ; : 
alſo thoſe pricking pains, that are occaſioneFlc 
by Scorbutick Humours, &c. © #« 
Ts h 


Of Mint, Balm, and other Herbs, Bec. | | 


'O come more briefly to a concluſionf: 


, of this Chaptss, know that the Wine 


Cog 
K 


Enpland's. Happineſs Improvd.' 31: 
Hof Minr, Balm, and other Fragrant Herbs, 
edare beſt made after this mannex, viz. 
of Firſt, diftil rhe Herb in the cold ſtil, then 
injadd Honey. to it, ard. work. as in Ecurvy- 
ralGrafs, and then refine it, 'and-work it dow:1 
<gby a due propartion of its own Syrup, and 
ſo the Wine wilt become very fragrant; and 
cafcontinue the. whole virtue of - the Herb: 
pdWormwood-wine, Wine of Rue, Cardus, 
infand ſuch firong phyical-Herbs,amay be 
veImade by Infuſion, only in ſmall White- 
| IWines, Cyder, Perry, or the like,. adding 
mbþ lictle Sweets to palliate them, that they 
1ehnay be more. agreeable to. the; Taft. That 
falbf Black Currants may. be made as'ot other 
KCurrants, and are very proper/ro'be.kept in 
ml Fanulics, en 0 
hg ., Their PV urtues. Fi '} 
od. They indifferently all of them reſiſt Peſti- 
\gEcntial Airs,-are good in Agues, -and: cold: : 
inÞiſcaſcs; prevent Mother-fits and Vapours, 
d eafe Pains: in the Joints and Sinues, 
1xeEleanfing the Blood, and are great hinde- 
rs of Appoplexies, Epilepties, and rhe like ; 
. Ind the Wines have.not only the Virtues or 
> Þe Rerbs, but an addition to heat, itreng- 
Ken and revive decaying Nature. , 
ON j hy. s 
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- CHAP. Il. 


The ingenious Art and Miftery of the Vintners, 
in making Artificial Wines ; as' Mallaga, 
"Claret, Rheniſh, &C. recovering faded Wines, 
.and ſuch as have loſt their Colours ; Rack< 
ins, Sweetening, atid many other things that 
appertains to'their Trade, and have hitherto 
been kept.-as Secrets to the Publick, GC. 


"Of Small Wines meliorated. 


T. is the opinion of many,that weakWine 
\. may be raiſed, and improved on theſ 
RiohiLees of Wine thar is drawn off ; and 
indeed we know it is common to draw off 
ſuch ſmall Wines, and put them on ſuch 
Lees, whereby the Vintner's' gains ariſe ; 
we alſo ſee that Wine is fed with properf 
Food; as ſweet Fleſh, ſalt of Tartar, or more - 
principally the ſweer and Volatil Spirit of 
Tartar, and yet higher with the Quintifence 
of Wine, by Eſſential Salts, prepared Oyls, 
Herbs, and things of an Aromatical narure, 
why then may not ſmall Wine be greatly 
betrered by the Animal, or. Quintiſence 
extracted from other Wines, for the Ani. 
mal of Wine only, and nothing. elfe, can 
xacgoalc the ſtrength of Wine, | 


ae a at A He OR__ one 
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| If the Quimtiſence be drawn,out of one 
ſmall Wine, and-added to another, it will 
make thar rich, though the other is alroge- 
ther Impoveriſhed, and better. one be loſt; 
which inay however ſerve for Vinegar, than : 
both remain uſeleſs, which cannot” be ſp 
well: demonſtrated ; in Words, as prattice, 


- Goosberries,and apint of the Spirit of Clary, 1 


wherefore I ſhall haſten to what is more plairn 
to be underſtood, ER et” 
| .\. Tomake Artificial Claret: |. _ 
Ake the Juyce; or Water of Clary, di- 
& fill it in a cold Still one_part; Red 4 
ſtreak Syder half apart, Malago Ralins beaten- 1 
in a Mortar fix Pounds, the. fat Morher” of 
_Clarer one Pound, and theſe beitg covered 
in acloſe. Veſkt let them ferment 5 days; | 
- then,draw off the Liquor into another Veſtel, : 
and to every Gallon add half a pint of the * 
Juyce of ;Mplberries, or Blackberries, . of ' 


+ + 
Ls 


to.the whole then rake three; Spooptuls of *: 
Flower, 'and-the White of two New-laysd 7 
; Eggs, a Dram of Ifing-glats, beat thefe to- 4 
gether, . and addro the Liquor rwo Founds 1 
_of the Syrupof Clary,andit will Refine down; 
-and.hbe yery zich, not diſtingyihable from: 
Fight Clarer,unleſs by choſe very well Skilled 
in Wines,and of this there 35 greatquanriries 
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a Van nam as ia 


2% 
Nt 


} 30r 4 Igches above rhe horrom, and rry-if 
f -the Liquor taſtes likewiſe, andif it do's nor, 
4 tet it ſtand” longer, till it has'got the'-rrae 
- flavour, then draw'it off into another'Cask 
Tad" lllago in 


# 
o 


ſo!d, now!Frexch Wines are dear, and ſcarce 


o © » £ 


'to'b3come by. 


| [A rtificia, Malago ,t0 make It, Ca nary,Sc, 


WJAke'a Cask that has been 'well ſeaſoned 
4 with.right old Malljgo, 'new trim it, 
and hoop it ſtrong, leaving'it open at one 
end,- to which open end a-clofe cover muſt 
be fitted, to.take off and pur on at pleaſure, 
and keep. it ii all Seafons in a warm place, 

fill 'ir with Spring, or Condui:-warer, and 
[0 every gallon of Water add 6 Pound'ot rhe 

, beft Mallago Paſins, groſsly bruiſed, and 

- fptinkle on'every Twenty Gallons a handful 

of Cilxs Wine, then Place the cover cloſe, 
and keep it warm with. Cloaths faſtened | 

 abour it, and fo lcr it continue four 'or five 

"days to. work and ferment after that open 
ir, and {ce if the Rafins are floating on the 

top of the Water, and if youfitidithey are, 
preſs them down again, and fo' do' every 

_ four or. five 'days, letting them ſtand'three 
:Wweeks, or a month, then Tap: 'the- Veſſel 


*, g f 
" 


".that Has it, and-ro-every 20 


Gallons + 
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| Gallons put a pint of the beſt Aqgua-vire, a * 
quart of AV/igant,and 2 new-layedEggs beaten 

together, and let it ſtand in a Vaulted Cellar, 

or ſome ſuch, like place till it be fir tobe 

drunk ; if it want.ſweetnefs, purt-jn a little 

fine Loaf-Sngar, and it will abundantly 

anſwer your 'ExpeCtation, ard this daſhed 

with a little good White-wine, or.curious 

brick Pepin-Cyder, may well | pals - for 

Canary. | 798 4 

And thus nor only Artificial Mallzgo may 

- Be made, but other Artificial Wines, for it 
8annor-but be.ſuppoſed an ingenious Perfon 1 

may, by theſe Examples, . invent and pre-, 

pare other ſorrs of Wines different from 

theſe in_Taſt; for having once. got me 

Knowledge of the different Herbs that bear © 

a Signiture, with the different Sulphers of ? 

the rrue Wine, whether ftiptick, acid, mild, ' 
Lucious, fat or Balſamick,. {0- mult the Jnt- 

tation of the different ſorts. of . Wines be, ? 
whether' Ribella, Tenr, Rapadayia,.Canary,” 

or any orhers ; as for White-wine, or. Rhe- 4 

niſh, you may make them of Sweeter or 

- Tarter Cyders, as: is directions": given for 
_ making Artificial :Clarer, , bating.. rhe -c9- 4 
louring, though you muſt be ax. the Lahour :: 

and Charge to fine them . mare, aud keep. up * 

4n them a 690d Body. ro or We: RO 
pat, ED - To | 
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To reſtore Prick. a Wines. 


70 do this take the Wine down to the 

Lees in an other Cask where the Lees 
of "Ir Wine are freſh, then take a pint of 
ſtrong Aqua-vite, ſcrape half a pound of 
yellow Bees-wax into it, and by heating the 
Spirir'melt the wax over a gentle fire, then 
dipin ita cloarth, and fer it on fire with a 


brimſtone March, put it flaming in at the, 


Bung, and ſtop the Cask cloſe. - 


To reſtore Win nes diciged by too much Ve ent," 
I Sowring.- $3, 


Tir and ferment it well with a fat-end: 

ed ſtick, till you have remoyed-ir in all 
Parts, and made it ferment, bur-rouch not 
the Lees; then" pour in a pint of Aqua-vi- 
#2, and flop it up cloſe, and ar the end of 


ten day it will be tollerably reſtored. Wine 


that is decayed by roo much vent, may be 


recovered by purtio g bigning! hot Cruſts ' L 
{ Bread into I. ' 


For Maty vine or Tang, 4 of the Cack, 


* t into'2 Bag four Ounces of the Pouder of | *: 
encrel BErrEs, and two Ounces of the Fi- | 


4 


A remgdy this, rack" Jr off upon Lees þ 
- of rich Wine of the-ſame ſort, then | * 


—_—  —— — 


| Honey ro draw out.the' Wax, 
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lings of Steel, ler itthang by a-ſtring to < 


middle of rhe Wine, and ſo by degrees low- 
er it, as you draw it' off, 


To. hinder Wine from Turning. 


Þ* a pound of melted Lead, that has been 


melted, into-fair water into your Cask, 
pretty warm, and ſtop 3 it cloſe, 


' To take away the ill Scent af 7 Pe. 


Ake a long Rowler of Dough, when it 

is ſtuck well with Cloves, let it thor- 
rowly bake, and hang it in your Cask, and 
it will remove the- ill Scent from-the Wine, 
by gathering 1t ta its {elf. [3s 37 


- ot ”% 


To remedy a bitter or ſexr Scent. 


by | 1Ake halt a, peck of Barley, and _=_ 


- 1n twa'quarts of Water, till one h 
of the warer:be-waſted;- ſtrain ir, et 3 It 


ſertle, and pour it ito the Wine ca he 


ing it W ell without touchingrhe] Lees.” * fo . 
| bp Griew Wine, bow to ſoften 387 D919V 
'Þ Ut in;a lite Vinegar. wherein Lirharge 
has beencwell ;{teeped, and«}boiÞt forme) 
Ryanuer 


'through a cloath, and'purt a quarr of it in». 


tola Terce, and this much mends it in Sum o 


D 4 ack, 
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mer eſpecially, and ſome: when they per 


- ceive the Wine turning, put in a ſtone of 
unſlacked Lime, and. it:much» mends it. 


To keep Wine from ſeurtng- 
Qil a. gallon of Wine with ſome beaten 
Opſter-ſhells and Crabs-claws Calcinedf® 
{rain our the Liquid part, and when it ig 
cool, pur it into the Wine of the fame forty 
and it wil give it a pleaſant _ Taft, 


To ſweeter Wi 76. 


11] it. upon the Lees; pur'a handful of th A 
1% flowers. of Clary, 'and:infuſe'in it, and 
add 2 pound of Muſtard-ſced dry groundÞ 
which ina bag mult be ſunk ro the bocromſi 
of the Rs 


Biel Malmſcy.” 


1Ake Engliſh, Galingale Cloves, . each a Þ 

-Dram, beat them to pouder, and in- 
fuſe them a day. and .a-night1in ia-pint of 
Aqua-vite 1n2 wooden Vellet kept cloſe co- 
vexed, then»pur it into, good" Claret, andÞ 
it will make 22: or 14 gallons\of good Mol W 
fagiin fivecor fix days;\the —— may beP 
Harry ya hag io the CaSk. 0-8 


6 ' +.) 
3 #& " w#< + *%. © 


-- 
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To make Wine ſettle well. 


Ake a pint of Whear, and boil it till f | 
KL burſtina = of Water, and become 
ery ſoft, then {queeze it through a new | 
nbLinnen Cloarh, and pur a pint of the liquid 
dart into a Hogghead of unſertled White- 
iFvine, and it will fine it. 


UN 


To make Wormwood-Wine. | 


Ake a good' brick Rheniſh Wine, or 
White-wine, and hang - a pound of 
toman-wormwood in 2 bag into it, Clean 
ripped from- the grofler Sralks, and well 
Ny yed; and in ro or 12 days Infufion i it will 
1 Bve it a Taſt and-2 curious' Colour beyond 
what it had before: This may be done as it 
(þdrawn, by droping;3 or 4.drops of Chimi- 
phal Spirit, or Oyl of Wormwood into 3 
apart of Wine. 


Wy 1/1278 


f To ak Rough Claret. 


_ JUt a quart 'of (Claret to twoyquarts of 
" Slows, bake them in a gentle Ovencill 
; {ey have ſtewed out a great part of pit 
& Pc zoaſture,' then pour'off what is Liquid, 
{$queeze out the Fe” 'and half a uy of * 
t rough 10 Gallons: OF 


? 
PSY 2 ts! 


'o & LN rh: 5 


= 


I 
To Recover the loſt Colour of Whice-wine F 
| or Rheniſh-wine. b, 


Odo this *Effectually Rack rhe wi t 

from the Lees, and if: the Colour $1 
the Wine be faint and tawney put in Conſe 
ack-Lees, and. pour the Wine upon thenfn! 
rowling and jumbling them together 4 cont 
{iderable rime in the Cask, and in 10 
12 days tack off the Wine, and it will bt 
of a Proper Colour, and drink brisk ani 
tine. - l 


ine that T towering, ro Prevent. its decay, , 


'Ake Roach-Allom poudered an Oundie 
draw. out, four. gallons, of the Windy 

and ſtrow the pouder init, beat ir well fa 
rhe ſpace of half an hour, then kill up chil 
" Cask and fer it on broach, being caref pt 
co let it take vent, ſo that by this means th 
three or tour days you wil find ita curiou 7 
rar Wine-:.5 5; 4k 


4O -"þ 34 "Of Racking Wine: '> 'E 
DRE \ 


wal 2! 
DF i ; one with ſuch] Inſtr uments: asa 
| -uſcfull andappropiared tothe manind 
of "doing. it, and capngr,.be. ;{o; well ds 
{cribed by words, as-r ;.tecing! it: dondf 
| hIvever this oblerve in doing it; Ler i Ne \ 
a SY iy Ww w; F 
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gen the wind fits fall-North, and the Wea-: 
Nr is Temperate and.Clear, thar''the Air 
- Þ the bercer agree with the conſtitution 
Virgthe Wine, and make it take more kindly; 
Ir moreover moſt proper to be done in the 
onfereaſe of the Moon, when ſhe is under the 
1enth, and not in full height, ec. 
.ON} | | | 
(lo make Wines ſcent well, and give them a 
[bl curious flavour, £ 


anfflAke pouder of Sulphur rwo Ounces, 
38 Half anOunce of Calamus, incorporate 
2 well rogether, and. put them'into 4 
J it and a half of Borrage-water, let them 
Weep in it a conſiderable rime, and then 
ngwing off the water melt the Sulphur and 
fq wamus in an Iron pan, and dip in it as 
any Rags as will ſoak it up, whica put in- 
P the Cask; then rack your Wine, and pur 
"Wa. pint - of Roſe-water, and ſtoping the 
Fogſhead,rowl itup and down half an none - 


- 


Fer whicher it continueſtill two days, ani 
1 7 ſo ordering ary Gaſcoin, or ved Wine, 
4 will have a pleafant {Cent and guſt! 3 * 


-:To mend Wines that Rope, 


'Hen youtave ſer yourCask a-broach, 
TV Y-© place a colftſe” linen Cloath befors 
Jvc Bore, then pur inthe linen, and rock It - 
: , $ SO" > p-: 74 : bo * ; | : itt 


« 
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in a dry Cask, add then 5 or 6 Ouncey, 
the Pouder of Allom, ' then rowl and ji 
ble them ſufficiently together, and then 

on ſettling it will be fined down, and prf 
2 very fluid pleaſant wine, both in Tait &. 
Scent. Fo 7-2 they CE: 
To mend White, or Rheniſh Wines. . P_ 

F theſe VVines have an, unpleaſant TI 
your beſt way-is fpeedily to draw eitf}. 
of them half off, and to cither of the ha ; 

put two gallons of new Milk, a handful 
Bay 3alt, and as much Rice, mix, +and bÞ 
them well, rogether for half an. hour w ; 
a Staff, or Paddeler, then fill up the Ck 


: 


and when you have well rowkd ir, turf 
over in the Lees, and 2 or 3 days atter F 
may broach ir, and it will drink very tine a 
drisk. as noe rd EIT 
Another way , to mend the Colour of Whith 

Wines, CG. 4 5--:- M 


, 


Ake a Gallon, or more, . of. mornith, 
; Milk, put it into the Cask,- and nf 
17 well with Rowling, then ,when ;you pt L 
Ecive it is well ſettled put..in 3 or 4 Ou 
ces of Iing-glaſs, and about a quarter off 
pound of Loaf-fugar fine ſcraped, and thE 
fill up the Hogſhead, or other  Cask, at 
rowl 1t 4 of '5-.times: over, angi.this we 
hring it'to a colour and knenefs, 


as, 
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od Wo meliorate, or -bettey Viſcious Wine. 
-1 Et yourWine in this caſe bewhat it will, 
1 your bufinels is to rake aipint of Clari- 
| honey,a pint of Water,wherein Raſins of 
BY Sun have been wellſteeped, 3 quarters of 
_ Par of good white Wine,or Clareraccord- 

'F as the Colopr of your wine 1s, let them 
Wy 4per, and boil a little over'a gentle fire, to 
oil > conlum mprion of a third part, taking off 
hah SCUN/As faſt as ic riſes, pur it- verF,hot 
f ) the/ viciated Wine, and let it-ſtand"the 

J$ng-hole being open, then in a linen Bag 
« a little bruized Mace, Nutmeg and 
Þves, and hang the Bag in the wine by 
Tring for 3 or 4 days, and fo either new | 
old. Wine will not only. be fined, bur 
þch betrered 3; for by this means they 
t reſtored from their foulnefs and decay, 
bi | yetld a: good Scent and Taft ; you may 

4 perfe&t this work the more when -you 
© ur the Spice, hang in _a ſmall Bag of 
tte Muſtard-ſeed a little bruiſed, Pot he 
3 Þrk is done. 

” make Tee: iu Summer; aud eelin 1 mee. 

TO. make. Ice::take ;a tone Bottlethat 

- will hold abouvthree-quarts-of water, 
Tinto It Two Olinces of refined: Salt-petre, 

F in.Cunce of Florence; Orriſe, -atd fill 


ich WArer. boizing hot, ap, itctoſe, and 
im- 


'* 
rn 
F 


Tit 


"AE - > = < —"+ $-% : A p- X ; c, a v '% £ El , , Da + , | 
44 * f - © | y «$ Ad / & ) ; Improv #/ . 8 
* : , 4 . . . % 6 > : I 

T. "Ns . Y . 3. 


immediately let it down into a Well, I 
remain there' 3 or 4 hours, and\ when 
break the battle you will find it a | 
Ice ;- or for want of this opportunity, 
:folve a pound of Nitre in a'bucker of $ 
-ter, and it will cool your Bottles exceed 
| Some farther Conſiderations 0n theſe Mathy 
> 2n Particular and General, &C. - 
FT Ake Salt of, Tartar, arid! pour diſt 
Vinegar thereon 'untiLit be allatigh 
' every tim& .drawving off the Phlegm, &; 
' then diſtill it iri a coared Retort by fink: 
degrees ; and laftly, rectify the Oil chraſy 
the Spirit of Vitriol; and it will becomg, 
cid, fragrant, and very pleaſant, and ag 
.of this put into VVine, the ponder hi 
in a fine linen Rag 'to the middle offi 
Cask fo greatly refreſhes it, that it4s hekh 
Meliorate, if not recover. foul, pricked.aþ 
ded V Vine in a ſhort ſpace: © ' ' 
VVines may be wonderfully exaulteQ; 
Effential Salts, viz. - £1; 2. a 
Firſt chimically. ſeperate the Oil off6 
| Concreet, and: the . remainder.: Calcitl 
aſhes, the pure Salt extract, and ChriſtFÞ. 
froth thence, and: reanite ſpagericallyſ; 
fixed Salt, : and-the Eflential O1l;. and Up; 
*them-ro Chriltaltine Sale, . or. with they 
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 Wof the Concreet diftil and cohobate fo" 
N She till it is all brought over in-a Balſam- 
r A Spirit, and this Spirit being imbodied 
F the Eſſential Salt, plainly manifeſts its 
Sying, - enriching ' Sulphur, which will 
We Life and ſulphurous Fatneſs, with 2 
frable, laſting and ſubſtantial Virtue unto 
aFVines, exaulting both the Taſt- and the 
- Fell. "7 
ug This Salt or Efſence of VVormwood will 
Make rich VVormwood-wine, and ſo will 
» Hat of Mint, Balm, Angelico, and other fra- 
Fant and aromatick Herbs. 
IF it alſo gives fermentation thereunto, and 
Mnders it excellent V Vine, as VVine refined 
om its Lees, and gives {uch Qualities: as 
Feſerve' the higheſt Commendation : The 
of lement of Fire, a Matter fo called, made 
af the common yellow Sulphur, if a kttle 
-OFf it be put into any defective V Vine, pro- 
 Fuces very rare Effects, giving a grateful 
Fat and Colour, and: will ſo comfort it, 
Fhar it will not eafily admit of change, or 
oheriſhing, as othexwic is wont to happen, e- 
vhccially ro common Rheniſh-wine: 
lily Vines are alfo enriched by EfſentiaF ahd 
IyFrs erant Oils fo: made, 1s to” incorporate 
Wich water, or fſpirits' of -VVine, or-other 
EV Vine, for being dilated- by #-proper fer- 
| mEnt 
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ment they are ealily united, -and ſo 
body of the VVine is much enriched therto 


by. | 
I might go on in this Theme. to ſwellhy 
brge Volume, bur having ſaid-cnough ſc 
Practice and Experiment, and there remaighei 
ing yer ſeveral other Subjects to handle bu 
fore I Can finiſh this work, L am conſtrain 
ed to mind my promiſe, in giving Vet 
one the ſatisfaction of varicty, &c. hn 
fat 
l 


CHAP. 1Il. 2 


Treating of the Art and Miſtery of a Dittillel ; 
in Drawing | off Brandy, Low-iines, Prodf 
Spirits, with the true way of making Ordife 
#ary and rich Cordial-aters. e 

$21 


To Diſtill Aqua Vitz, and Lowd-wines, &d ſ 


()* late years particularly, the greateſiſh; 
produce of Common, Diſtilation oh 

Spyrits have been from Mal;: and fince theil 
War has prohibited. , French Brandies, hr 
Spixit: very near it in . Taſt,. Colour andy 
Strength has been Extrated from Graingq, 
with Little [1s help ; but before I comj 


OE: upon it; 1 ſhall ingroduce it, -Olhe 
uſhcq 
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her it-in with-the Art of Diſtilling the 
-fommon Spirit, or vulgat ſy” at 2108 
Aqua—vitz, the ground of ſo many eurl- 
11bus Spirits, and Cordial-waters, is drawn off 
From well brewed Beer that” is ſtrongly hop- 
ied; and well fermented ; but ir is not re- 
Dhuifir ir ſhould be fully rich'of the Malt, and 
1 muſt be diſtilled as foon- as it is well 
cFrought, for fear it ſhould be flat or ſower,; 
pod then great part of the Spirit will eyapo- 
ae, but if it be very ſtrong of the Malt, 
nd in good tight ' Casks, it may be kept 
our own tHme, FED 
| The wav to diſtil it is to rake a large Still, 
efffith a Scrpentine-worm fixed in a large 
oMfiogshead, with cold water to condenſe the 
Spirit, or fot want of that an Alimbeck, yer 
Þ not too haſty at firſt with the fire, rather 
Faiſe it by degrees to a general Hear till rhe 
<cFpirir comes ; if che Still be very large, the 
cit approved way is to let the Spirit run 
Mhrough a Funnel into a Hogſhead, placed 
MN the ground to receive it; make this Di- 
hgillacion as long as any good Spirtc will dye 
Forth, and when that is done you may 
N&now by the Taft, 'for i will be like unfa- 
ory Water, and when all the Spirit 1s of, 
nhis Spirit 15 called Low-Wine, whith 
Olhern:zt to ſtand 6s or 7 days, and then di- 
nc E i} 


f 
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ftill-it.a fecond time, whichArriſts term ia; 
Rectincationg, by which means':r may be 
brought roÞProvt Spirits,or arteficial Brandy ;[+ 
now, in this caſe you may krjiow when theſf 
Spirit is of- the, ſ&gond tirne; in tying it} 
by fire, for if ic will nor: bilth,; chen.. thy f 
Operation i5Aarianiend. | I} 
Theſe Low-wines and Spititicare: the prin- 
Cip!e bodies of Strong-waters:that are: made f 
of them ; , of:;which'1I talk freat- an” cheit] T 
proper place. 2710 | 
Now if you: Reef), a third time in Bll 
neo, it will take off much of.the Phlegmſ# 
from the Spirit, and, _ a .true Aqui: -vital 
will be well prepared. | 


JC 
_ The Dutch Way. of. 4 if "M Spirits, &C. b 


Ake well made Malr,and about 3 hours [ 
- before you- intend-to uſe it, grind it 0 
pur- about. 6 Buſhel into:a very large. Caskg 
ſanding on one end; with a cover to keepf 
in the Steem, and a hole inthe: middle tofp 
put in an Oar to row, or ſtir itt; when they 
water 1s poured to. it, put a licde cold was IC 
cer to moilten it firſt, and ther fill the Ca 
with that which is {caldirg. hor, ro plum AT 
and {well the Grain, and S {tir ,it-thorow fi 
ly; z* when it 15 near Cold add half a Poundy 
OL "Hops, and fo lct.it ſtand till 'ir is fit fo a 


Ye 
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Aalyeſt; and then Tet it work 4 or 5 days, and 
when it is in height of its fermentation pur 
7 zIthe Liquor and*Malt into a Still; raife the 
1hfire- under 1t' by degrees, and pit" not the 
TFkead into 'th& worm” ar firſt” for fear it 
19ſhonld boil over, and fo foul ir; bur if you 
4 perceive the Vapours kitdly ro aſcend then 
NFJput it in, and'Late All faft, diftill and, reCi- 
iefty as before, arid this is indeed a quick and 
WJ proficable way of Dillilling. Bred 
7% To make a ſort of Brandy. 
« "Fake fo-much Malras you defign to di- 
ay © till, unground, boil it in a Kettle or 
JCopper with fair water,.till ic break with 
gexuberance or ſwelling, tken pour it out 
Jinto an open Cask,, ard being cold add freſh 
IJDregs of ſtrong Beer or Ale; let it ſtand 2 
Wor 3 days to ferment, and then diftill it as 
you did the Spirits, and by adding a lictle 
cAiMoloſus it will paſs among thoſe that are 
[Mnot very curious for good Brandy, and in 
he this caſe. by its procuberating, the burit 
/2Corn cannot be burnt in the Still to give 
SKI an unſavory Taſt and Smell, ard by the 
vWIDecoGtion, or Boiling, the ill Taſt- is taken 
Wifrom the Corn which would otherways tang 
nathe Spirit or Brandy, and being thus boiled 
Ol and broken it produceth more Spirir, and 
os E--2 fronger, 


5o England's Fappineſs Tmprov'd. 
ſtronger, ſpending all its power and ſtrength]. 
upon it. _ EET 
Brandy, little inferiour to. French Brandy, and| 
exceeding ſome ſorts of it, to make, &C. 
. 7Þ Hough we cannot afford ro make an 
.* quantity of Brandy of.foul Wines, or 
Lees of Wine, as in France, unleſs at an ex: 
traordinary rate, they being refined and put, 
to other uſes more advantageous, yet we 
have wherewithal in this Kingdom, it mer 
would be induſtrious to do it with, as well, 
as other Nations, viz. Take ordinary Cy 
der that is not decayed, and may be had is 
the Countries for little, if #t'be foul it mat 
ters not, 2o Gallons, decayed Grocers fruitf\ 
as rotten Raiſins, Currans, Figs, Dates, Pruſ; 
ens the ſtalks of, which Mallaga-raifhns arg 4 
pricked, and the ſifting of Currans, all which 
may be had for little; boil as many of theſe 
as will ſuite to 2o Gallons of Cyder, in fout ] 
Gallons of moderately malted Beer, till they 
ſwell, and may be well maſhed, then putf 
them all into the Cyder Liquor, and let then | 
ferment with ſtirring four days, then diſtil./ 
rhem as.you are directed for Aqua-vite, and : 
_ the firſt running will be an incomparabl]] 
Brandy, and to the laſt it will be pretty well t 
and from this ( at the Rate this Liquor now. 
gocs at ) great profit will ariſe ; if it be in” 
Es Vintagi A 
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5th Vintage time ; the Husks or Preflings of 
| Caps, Cherries, Peaches, Apricots, Plumbs, 
"and the like, will be excellent ; if it..prove 
1roo ſweet a Spirir, chat-is eaſily allayed, when 
"71 diſtilled with ' a few drops of Spirit of Salt, 
and it will not be diſcernable. 
W. Another cheaper way to make Brandy. 
the Fake the, grounds' of Cyder and pory. 
and if they be thick preſs them thro* 
cjj2 hair Bag, leſt they burn the botrom of the 
Still, pur ten Galfons of rheſe ro zo of Beer, 
Y : [not too ſtrong of the Malt, and four Gallons 
ar of Molofſus, let them ferment rogether 3 or 
4 days with ſtirring, put about a a Gallon of 
th White-wine, or Claret Lees, to them, and 
"JÞ diftill other Spirits, and your Expectation 
c will be very well Anſwered. 
"Of Malt Spirit, and 2hat may be drawn off. 
: pr 50 gallons of brewed Beer, or 
good ftrong Waſh, in the firſt Extra- 
etion you may properly draw off 33, 34 
6 gallons of Low-wines ; and if rhey lie to 
il etter themſelves in the ſecond Extraction, 
4 hey will produce 1x or 12 gallons of Proof 
ASpirirs, nay, ſome Malt 13 gallons, eſpeci- 
-1112y if you pur a Can or two of water into 
he Still, and by this way obſerve to en- 
[creaſe or leſſen your fire under the Still, as 
you ſec it runs more orteſs; and look well 6 
SVs E 3 of 
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Of Honey, Moloſſus and Sugar, &C. 


| HB ROINS. 
\ \ [ Hen you come to theſe Diltilanons/y 


take an hundred, weight, of Sugar, 
Moloftus, or Honey, and 12 Or 14. Gallons 


of water to boil, as it may be fitting for the 


brewing of Malt ; pour them into a large 


open Cask, or Fat, and. ſtir them well, roge-|+ 
ther to difſolve ahd incorporate, and whenſ; 
they are fo, and cold enough, head it fufh-[{ 


ciently with Barm, or Yeit, or inſtead of 
_ water you. may uſe. Small-beer, or Wath, 
and then the ſmaller quantity of Yeſt will 
Herve, and when it has well fermented, you 


may add for the better flavour, what tra-]x 
grant Flowers, Herbs, or Spices, you plealej 
and if, it be ſow in fermenting, to encreaſe], 


that caſt in ſome pouder of Rheniſh Tar- 


rar, the quantity in a meaſure proportion-|; 
able ro taar of the Liquor, viz. 2 Ounces tg] 


2 Gallon, and fo ler it ſtand till it is tho- 


roughly fermented, ard well headed, ard you]: 
mult watch to take it in the; height of us]: 
ferment, for if the head once begins ro fall,| 
WHICH 1t will-do as ſoon as the fermentation|j 
3s declining, the Spirit will evaporate a-paceyſ; 


and much of it will be loſt; and it you work 
well in this diſtillation, you cannot mils of 
9 or 10 Gallons of Low-wines from every 


hundred of coarſe oz refuſe Honey, Mong 
EF ey us, : 
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© FRY; oh Eo 'S, CF £33 Ct F4 wh" 
ſus, or Sigar, which you'may reCtify into A 


(very ndble Spirit! © - 


As for:Susts by which'Herbs; Flowers 


ſand Berries ate fo fermared, as to yeild 
|Noble'Spirits, -4nd good Wines, 'being di- 
|{filled; take what Flower or 'Herb you pleaſe 


thar' is pr6per' for this uſe, *as ſuppoſe it 
ſhould Le Elder-flowers, of theſe rake a peck 
clean picked, bruiſe them in a wooden Mor- 
far,” to each” peck of them add. a'gallon of 
Ware; - and to that 3 or 4. Ponnds of ordi- 
nary Sugar, then cover them tlofe in a Cask 
to ſtand*and ferment, which is known by 
their working, frothin g and flowering kind- 
ly; and after tharcaſt a very fragrant ſcent, 
and if the Fermentation be ſlack, you may 


[promote it with Rheniſh Tartar, as befoxe, 


and fo'in the hefghr'of the ferment, Diitill 
it; and it wil-yeild a very pleaſant Spirit. 

Of Raiſnes,and other things, uſed in Diſtillation, 
ro mnke good Brandy cr proof Spirits, QC. 

TY Aifins, and other Fruit, as 1 have alre& 

L\ dyhintcd, are very Excellent in Diftil- 

lation, did not the dearneſs of thoſe that are 


[goog, over ballance the adyantage accruing 


this way, as to ordinary Spirits ; yet ſuch as 


[#redamnificd,and fit for little orno other uſe, 
riay beTtmproved to advantage here 3 when 


you baye them, "bruiſe them in a Mortar, 


E 4 and 


pretty good Brandy. 
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and pur them in. fair water-6-Pound-to: þa 


Gallons, and when they are, in the Cask rpc 


make themg.terment, throw ig-a- large hand} 
ful of Chriſtials of Tartar, or Rhenifh Tayp 
tar, bur ſome there are who uſe Calx-vivaſ 
ferment them to the purpoſe, Þy adding 
Ale yeſt, Stum, or fixed Niutre and Flowey 
work it up in a warm place, draw off thu 
Liquor, preſs the drugs out dry,- and Diſtiſh 
hekank the produce will be excellent Lowja 
wines, which being well rectified make 4 


C 
C 


Of Low, . Dead Wines, and their Dregs. 
Bferve in the diſtillation of theſe Dregy 

of Wine, you may ferment then 

with thejr decayed ones, or withethe atter: 
running of Low-wines, warmed, and covers 
ed up in a convenient Cask ; and pur a Pinyh 
of Stum to every Gallon, to ferment it; of 
in defect of this, take Barm, or yeſt; and| 


It being ſufficiently ſo ordered, draw off theh 


i1quor, and preſs out the Moiſture from} 
the Drugs through a Capvas Bag, and ſof 
diſtil the Liquid part, that it _way:yeild as| 
much as &Fras, 4 .and then rectify it it.into 
roof Spirit, and in all your Fermentationg| 
wh may uſe Stum, which. is the Flower off 
the Wine; and obſerve, that from Low-f 
wines, ſmall wines ang Lees, Brandies arg 
el 
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o: pade in Germany and France ; and may by 
< tÞduſtry, be as well improved in England, 
nd} Some Diſtillers, to make their Spirits hot 
"arp the Mouth, to impoſe on the Tgnoranr, 
ivgſe Spaniſh Grains'which will da it, butt 
inglds nat to the body of the Spirit;*which 
ver weak in it ſelf; wherefore, to prove-t; 
chlur ſome in a Glaſs Viol, abour half-full, 
Iſtihþd Corking it cloſe, ſtrike it againſt your 
wand ; and if the froth: arifting by the force 

pntinue, and go of leiſurely, then it 18 of 

00d Body ; bur if ir ſputter, and run' of 

treſently, then is it a weak Spirit, and'of 
eg cold Body, how hor foever it may raſte 
enjþ the Mouth. er, 
er]. Having ſuffciently,' asT hope, fpoken of 
erdpirits and Brandies to inform my Reader to 
inftut my notions in praCftice, and by-that 
Onracced to greater Matters and Experiments 
ndhan words can direct him to, I now pro- 
theſced to dire&t him how to prepare the ordi- 
>mpary Strong-water,Rich Cordials,and waters 
ſofr other ulcs, as b*aurifying, &c. 
as. Anniſeed-water, to make it, OC. 
oF "ake a Pound of good Annifſeeds, ſteep 
Ns. them by Infuſion in 3 Gallons of Spi- 
offits. of Low-Wines, or Proof-Spirits ; - bur 
w-f your Spirits. are. high Proof, -you may 
reldd a liccle Water in the Diſtillation, and 
de|, £2” then 
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then draw. of the quantity the Spirits werf” 
Ang.ybis Rul2 may properly be. uſed'/f 
diſt ling -all common 'Waters with Seed | 
- were it.not thar the quantity is diverſife 
acpording as they are in-Strength ; tpr, | f 
ſearflomurns you mult put two Pounds | 
elike quantity of Spirizs: And as to «M}.* 
| Herbs Angelica, Mint, Wormwood, arfff 
Balm, they are properly to bz gather dP 
their Prime; and dried in the Shade, rhÞ! 
the Sum, with their Moiſture,, draw not'ol.” 
their, Virtue to0- powertuily ; and the pri ic 
poriaen is varied, according as you wouF< 
nave the Water more or leſs in ſtrengt [1 
of the Herb; and in this Caſe you my 
conſider the irengrh of each Herb, a 
accordingly , proportion them ; for | 
handful of- Wormwood or Cardus' wl 
$9 farther . thai three or four of- Ball 
Mint, &@c. Fa 
_ Hearts-Eaſe, &c. to make, and ie, Ge | 
= what quantity you pleaſe of Ag 
ite, or Artificial Brandy, and to eve 
ry Gallop purt.a Pound of Seeds of Heart'Þ 
Eaſe, and the. like quantity of the Bloflot 
well dried in, the Sun; tye-them up in Pc 
Bas, put them into the Still, and draw-$ 
long as you find any pleaſant Taſte in tHÞt 
$pirir ; then ſweeten ir with the Syrup mad 


4 4 


” | Heart's-Eaſc,; and Whate DUgAr PUT it 
/eÞ in a Cask, . adding to it 2 or 3 ſpoorfulls 
«df new Yeſt, and the White of an:Egg or 
G40, beaten, up. with Flower, whereby.ir 


: 0 » 


IE 
 #ill have its Fermentation, and. be refined-fir 
- @r Sale ;- being a very pleaſant Warer.. 

cj Now, obſerve, In the Diftillation of this; 
arJEre will be apt to come over it. an Qil, or 
4 Shite thick Spirit-; thus to be fined ;* As i 
Þmes, take a fine Holland Cloth, and rub 
of very well on one fide with Black-Lead, 
1rd bind the fide fo rub'd inward, towards. 
iþe End of the Worm, and ſo the Thickneſs 
gt 1ll be kept back. And thus other Waters, 
aft the like nature, may be ordered, and pres 
anfred for Sale, or private Uſe, &&c. 

| A rich Cinnamon-Water, to make it. 

AT RE Brandy-Spirit is always preterable 
] if you are to make any Rich and Cor. 
fal Waters, eſpecially that - made of Malt, 
ct any Brewers Materials, impregnated with 
ah Azure Salt, of a Vinous Nature; and 
:y@cn the Spirit will give a Fragrancy 1n 1ts 
rgalte, | : 
#1 For inſtznce ; Take of unwaſted Cinna- 
on 5 Pounds, Brandy-Spirit 5 Gallons, Su- 
gar or Honey a Pound and an halt; let them 
thÞfuſe 20 days, and then diſti] off the Spin, 
adhich dulcite ar {weeten with its own Sy- 
5 iP, 
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rup, and ſoir proves the beſt and trueſt Spl. 
rit of Cihnamon' that can bz made, and prq, 
per fot-Phyſical Uſe. þ 
The' Be#t an proper Way fer Colouring, Sweet| 

" Af and Perfuming ordinary Waters, uſual. 


expoſed 19" Sale in Diſtillers Shops, '&C. Þ}, 
F; O do this properly, tak* rwo Quarg, 
of the cold diftil”d Warer of the Herth 

and of the dried Herb two Pounds, Brazk, 
half a Pound, more or leſs, 'as rhe quantit ; 
to be'colour'd requires ; to which add, <&, 
Sugar 6 Pounds ; tir them very well, thi 
they may be well mix'd; then gently deco: 
them in an Earrhen Por, with a cloſe Coverh 
> Or 3 hours, ſomerimes ſtirring them, ant 
1mmediately thur the Cover ; and when the 
are thas prepared, clarifie them with White 
of Eggs, well beaten ; and when it is ſuf 

ciently cool'd, ſtrain ir through a Fuſtiaſh, 
Bag, called a Canopy ; ; and to every Barre 1 
of Water, add 5 or 6 parts of this Syrup 
witi a Spoonful of Yeſt, to make it world 
and clear- it ſelf; and in about 2o days 
may be well expos'd to Sale, in good Cong, 
dition, and Order. 

AS ru to make a Red Water, excelling that |, 

of London. 
Ake of the beit Roſe-Water 3 Q:artsſ 


_ Red Saunders well pounded a Pound 
Raſe 


a 
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Roſe-Leaves,.Treacle, Honey, or rather Su- 
Par, 10 Pounds” Wot theſe, as before di- 
PMFced ; then, being cool, clarifie them with 
 Jhe Whites of Eggs, and add the, whole 
\*uantity to a Barrel of Aqua-vite; ſoina 


*4nmall Bag put the Whites of 3 Egg and 2 
rretty good Spoonful of Barm, beat them 


rcll rogether, and infuſe of Musk a Scruple, 
"Þ mber-greaſe 10 Grains; and ſuffer the 
*-Þag, with theſe Ingredients in it, to hang 
n the Liquor, faſten'd to the Bung with a 
Þcring, 14 days; and then draw it off for 
Þa!e, and 1t will prove an excellent Water. 
Simples, proper Je Colouring Watexs. 


1 


h 


n HE Uie of thele are not barely to co- 
w | lour it, bur to add to the Virtue of 
. She Water ; viz. Cochineel, Poppy-Leaves, 
o— Furnſo!e.the Roots of Alkaner, Roſe-Leaves, 
aunders, Braſil, Logwood, Mulberries, Raſ- 
IaFerrics, Blackberries, the Juice of Sloes when 
They are baked, the Juice of Black-Cherries, 
YPew-berries, and Saffron ; being, moſt of 
""Ihem very wholſom, and cordial: So that 
"hey being, in their proper Seaſons, ro be 
"ad at cafic Rates, you muſt rake the Advan- 

ge of making the Waters at the Times pro- 
* þcr, unleſs you husband them ſo as ro keep 
_ ſhe Juice and Syrup of the Fruits, to ſerve on 
4 Occafions. | 
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To make Right Uſquebaugh "! gccordins ro ti 
Receipt of ' that whith de made for t- 
" King's Uſe*when he 8s im 1relahd. T 
I ro Gallons of a good Brandy- Spy 
rit, made from Strong Beer and fomf 
new Malt, Annifeeds one -Pound, ClovesF 
Ounces, Nutmegs, Ginger and Carrawayf, 
ſeeds, each 4 Ounces; diſtil them into Prod 
Spirit, accotding to. Art, as already diretg 
for Proof-Spirits. T his done, add'to the lf 
quid part Spaniſh Liquorifh, Raiſins of rh 
Sun ſtoned, of each 2 Pounds well bruiſe} , 
Dares ſtoned, and the white Skin taken ol 
4 Ounces ; Cinnamon, the like quantity 
keep them 4 days'in a cloſe Vellcl, weft 
ſtop'd; and at the end of 3 days, add] 
Grains of Musk and Amber-greafe diflolv's 
and dulcifed with $ Pounds of Nevs-Sifþ 
gar ; ftir them well ar times ten days, an 
{train the liquid part through a Flannel 6xÞ 
ON a Sieve, Or any other convenient place 
fine it down with Whites of Eggs ail 
Flower. Some there are that only draw} 
of the Lees, into other Casks, that -keep | 
when fine. And thus, as you would have 
richer, or weaker,, you may take better 
wor Spirits, or more or leſs of the Ingrt 
dents, though the Way ot maxing and ol 
G* T1098 1s the ſame, 


, AqI : 


oh 5 F | 4 3 Ky $. g - a4, ; . " *& 5 Pg 
% Yang "* OE. , , : as 
| nglana's: : 


qua Corroborans, ## the Hear art-frengthen- 
H 2 Bb ing Cordial-Water, to make it. © 
Al Ales! Betony, Bugloſs, Cowllips, Balm, 
Sage, in the prime of their Sap, of 
) Ka h .** handful, Low Wines two Gallons; 
&Þ 1] 3r- into Proofi-Spirits, and then pur: ng 
74,6 Nutmegs, Gallenga, Cubebs, Cloves, Mace: 
oardamums, and Flowers of Mehlor, of cach' 
f4 Ounces ; the Juice of Celendine 3 Pints, 
e fc the weight of all theſe in Proof-Spirirs, 
* efÞurrant- Wine a Gallon, of, for want of it, 
ſ-&hire-wine ; let them ferment and digeſt 
off4 hours with moderate ſtirring, they dittil- 
in em in Balneo till rhe Herbs grow « ary. 
Its Virtues? 
W "This approved Cordial fortifies the Heart 
vant Infections, ſtrengthens the Stomach, 
Sifltd creates a good Digeſtion ; as alfo, the 
a gincipal Faculties being good in all col& 
1x6 hiſcaſes. | 
1C6 Stomach-Water, to make it. 
ant Ake of Gafcoigne-Wine, or, for want of 
'& it, of Midling Spirits of Wine, a Gal- 
p Þn, Gallinga, eqn 6 Ginger, Cloves, 
re $paniſh 'Grains; Annifceds, Carraway and 
r ( ennel -Seeds, each 'an Ounce: Red-Roſe- 
aves, Mint, Sage, Pellitory, Cammomile, 
"< byme, Lavender and Avens, each a hand-” : 
Il; bruiſe the Spices in a Mortar,' ſepa- 
\qy rare 
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rate and groſly ſhred: the Herbs, put thenf| 
well mixed, into Spirit of Wine, and le 
them ſtand 3 days in the Cold, keeping they 
Veſſel cloſe ftop'd, or cover'd ; then diftil}. 
dulcife and colour it with Syrup of &-3ber* 
Ties, or, for want of it, that. of Mulberrieg- 
_ it Will prove a Sovereign PeCtoral Coſt 
tal. | 10 
Plague-Water, to make it: 4 

'T Ake the Roots of Rue and Sage, the LeavaſC 
of Angelica, of cach 3 bandfuls; Whitg 
Ginger, Long Pepper and Nutmeg, each a 
Ounce and a half; Spirit of Elder a GallonJ\ 


« the Husks of green Walnuts, or Walnut! 


Leaves, 2 Pounds, Malaga-Wine »-Quartg 
Venice-Treacle and Mithridate, each 4 Out! 
ces ; digeft them, groily bruiſed, 10 dayy 
and then diſtil them ſo long as any pleaſant 
Water will come ; and to that which com? 
over, add a Pint of Hungarian Water, ang 
as much Syrup of Vinegar, with about 4# 
Ounces of Loaft-Sugar, and let it fermentf{ 
with the help of the White of an Egg and 
a little Flower tied up in a Bag, 5 or 6 days} 
and fo it- will grow clear, and fit for Uſe. Þ# 
Its Virtues; | . 

It preſerves againſt Infections and Peſtilen! 
tial Airs, Meaſles, Small-Pox, and all Peſtife$ 
r0us orContagious Ditcaſes: About anQuneq\ 


en ara ime is a ſu cnt doſe to take 
le . DR ' It helps Dig 
/) AquaiNulrifarta, To intra ei ah" 
$ isa Warerdtiled ro be of mary Virttiee: 
> Tonmake' it/\ Take Betrony; Baliy! Sp 
of E ETE® gather'd'in- their 6, 
Jof cack:a handful3:Bay:Leaves abd Ae, 
wort, of each a handfol and abalf;- Flowers 
vejof Lavender; Rolemary; Lilies of the Valley, 
_ and Roſa folis, each a'handful; Saffron' ewo 
Ounces, the Juice; of Celendine two Pounds, 
od Wood of :Alloes| an-Ounce and's' half," Tur 
ut) merick:4 Qunees; Spirit.of Wines Quarts bl 
res} lzer theſe digeſt well 6 days, and Giftil chem 4 
aJin Balnes: Sal artificially, - | 3 
wy © ws ts Virttes:- + 
ant//\It-is an | Excillent Wareft for the Head, in 
nalallthe Pains: and Afﬀictions incident. to it. 
in{It caſes the-Pains in the Breaſt, Heart, Liver, © 
t Jand orher Viral Parts; ſtrengrhning Nature, ' 
enfand forrifying the Faculties; and contrib; ates” 
ng greatly 'to Healch: and: Long Life But oe 
buſt rake'ir moderately, in fmalfDbles; 
TaniOunce ava time. -And if anPeftheſ-Oor. 
Gdials'prove too hor for' your Palate, or Coft-' | 
en{{tirution, | you:may-allay them with-Cot 
fe: Simple Waters; as Balm, Buglols, Sabcons, | | 
Ca'\wOIT, LCY, and the like. 


Aqua 


- 


»4 ; C011, oftt 1 2t amt $ WW 
NTY HPICS, "7 a 7 br of Hato hart ke 35,1 
JO a ns ps fous:Paundiof: Yemiea| | 
. Turpgnulues: gay ones urgey 
: £3 Landanym: Caſtor, itheiRobesaf IBet- 
9 4Blicapaign, ar cach: rwOQuntes| | 
CR Gardavwms; Ginger, Nuttiags,Gal-« 
| Tingaley;; Zedopre, Fgarer Laurel-berriesy] { 
3K Spicknard, Smallage-ſeeds;-Mugwort-tccds,| ! 
\Þ Ariniſceds, flowers; of; Brahh,- Eldet- lowers] 
Red and White: Roſes, Eigminy Aloes, Cul) 
bebs; -» Calamus- Aromaticns;: Jumiper+berries/ 
Germander, Mace, Formennly Agrunoney;| 
Fumnorie;;.Centaury, Pitpperncl;' Denz de! 
i Leon, Eudine-ſeeds, Sorrek; yellow: Saunders;! 
| Fetherfew, Alocs, Kepatick, of each two |- 
| Ounces; Rubarb, 3 Qunces;[Railins, Dried [ 
FizS Dares, Stoned, and ſweet Almonds;|! 
of cach 4 Ounces ; Honey, 6.Pound ;: Sugarl|f 
1oPound.,s iric of | Blder;/ well reRtihed,; | 
as muchas 5 ufhcient co, coycrall-cheſe: invi] 5 
gredzents abour 4 Fingers; thei add NMhusky| * 
and Ambergaeale, of each. tyo Drams ; Safi | 
trons, two Qunces.and a batt; : put all cheſes|( 
into : Retoxt,: cover the mouth with:a Cork]: 
Very BY 69nd then Lateit oven; atter;charytl - 
ye itt HD a bladder;and lerthein Macei2] 7 
rate 40 « Gas in Horſe-dung; then. reujone/ 
uy 


ao +- 'f 5 pay wand 


| 


$3 
+. ® ” #- 


7 My fer Pb 3% 


i 7, Rd p10 ita a ſtrong Balneo, and at, nd 
[firſt will come.a white Spirit, then a ſaffron 
&, | Ealoured, and .the 12 will: be; red, with 
ſome Oil floating. 69 it; .Let cach be recei- 
FI ved a-part.: .And;when this Operation is 0- 
Al Fer 1 Balneo, you.may. diſtil..it_ on, a, vio- 
Lal-lent fire, upSand,, to ſee what more;may be 
sy] gorren,; for ar is 19; precious, that none of 
Is] it ought 20 be. loſt,,....; 1 ng en 
Sj . Irs Virthes.>,., 
x.) | The firſt Drawing off is :dmirableto bathe 
g/ Pains, Aches, of, Numbed .Joynts; proper 
val for ; nc; Wands, {axe weak EyS; Plague 
tell Sores 3: Fog the. Pcazl and Web in, tie Eye, 
-s;i| the Sranegnd Strangury. 
o |. The ſecond Drawing, or Warer, 152 Re- 
d medy for, -thg.,Cgrruption of the). Blood, 
gc Leprolie, tor: the - 1 eakncſh of, Alembers, 
\r!} for the Ague: Fin T4 36} or 
1. The thwd;Y ater Sirengthens the Bain, 4 
al and rakes away cold Dilcaſcs chat atfiict its 
ka] 48. Rheums, Catraxrs, and Expelis offenſive 
El Ydpours,, and is proper for the Paific and 
- Gout, ; with other Conſonant Diſcaſcs. 


oh The powerful United $ pirit of Scurvy-gra:s, 

F to make it: 

d Ikil-frorm what quantity you pleaſe of 
Scarvy-graſs-Wine a high Spi:ir, which 

F 3 Pour 
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repeating the Operarion till it becomes very .: 
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ing of a curious green. '') 2 


Scurvy hath its Originalwhether contraſte 
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pour on-freſh $ curvy-grafs, and « ati] ir again " 


ftrong, of a Grafs Green, and” a fragrant: 
{cent, ſo: that-when-it is fired it will burn 

clean away withpur leaving any \moiſturd 7 
behind it, "then by diſtillation make the OyI 
-of Scuruy-i afs, and by Calcination its fixed 

Salt; 4nd {6 ae&cording to the Sagirical Art jj 
reunite theſe, ard then yqu have' tha q, 
powers, and whole Virtue of the Herb,look} ;; 


"lee ares 0 o 

- This isan excellent Remedy for the Scurvy 
it gives Circulation to the Blood; by diſol 
ving and-diffipating congeakd Humours; 
it deſtroys not only the'Salin, bur. alto th 
Acid and Ctude:'Humonrsfrom whence th 


by eating groſs, taw, or crude Fruit, raw 
Herbs, ſalt: Fiſh or Fleſh. 29 + 

For the Scurvy,. Jatindis; Ptifick, or ſhort 
neſs-of Breath ; theſe »powers' may be uſe 
at any time, the oftner the berrer-y the Doſe 
is from 10 to 3o ina Glaſs of Beer; or any], 
other convenient Liquor, and/ after th 
{pending 3 or 4 Bones you may take the 
& )Iden Spirit, uſually Sold, abour half a Bot- 
tie of it. once a week, keeping your ſelf 
warm, and taking comfortable Diet after in 

an 


| 


Qt) 
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#12nd fo the relicks of the Diſeaſe will be. car: 
I ried off, the Blood purified, and ſuch Crudi- 

ay ties as bred Worms deſtroyed. SN. 


urq The powerful United Spirit of Elder, to make it, 
OYIFFAke E/der-Hine, made as1have dirc&ed 
Neg in the 3d Chapter, as much as you 
Arlrhink convenient, adding. thereto: Elder- 
the flowers ; . let them ferment in it, and take 
2K1 it at: the heighr. of - Fermentation, when it 
has the greareſt Fragrancy, leſt it loſe 
much of its Vivor, Strength and Spirit; pur' 
it into a Still, and diftil it -as long as. any 
goodneſs will come; but obſerve, thoſe 
Wines made for diſtillation ought to be that 
of the Juyce prefled out only, and no Wa- 
ter added, adding its. proper ferment, and 
ſome Sugar and Honey to help it on; add; 
freſh Flowers in their prime, . and renterate: 
the Fermentation and Diſtillation, ;and ſo 
the Spirit will be very.fragrant, purely im--/ 
pregnared with the Virtues of the Concret, 
and to every Pound, or-Pint of this -Spirit, * 
add an Ourice of irs Salt, and-.two ot the . 
Oyl, and fo unite them together. 
hel Its Virtues, | 
Ot] 'The Virtues of the Powers are many, and 
elf rare: It cleanſcs the Blood, and cxpels Hy-- 
11 dropical Hamours, and is good in Obftru-  ? 
NY | E 3 __ -. worS4 4 
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the Oppreſſion of Wind, which Children 


| many other Things, 
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ions: Ir rakes away PutrifaRtion ahd In-| 
fiammations in any part of- the Body ; ; It : 
Clears and'cools the Skin! The Oil of it is] + 
excellent againſt Scorbutick Humaurs ; as, 
che Itch, Piles, Braitcs, Strains,. or any Cold | 
Keen in the Joints ; and allays the Pgins FF 
the Gour:! Th Convulſidns, Palfies, Vir-Þ 
rigoes, Catentirtes, 'ar” frdden Swoonings,” 
1s very prevalent,” Twill laſt many Years, th 
rried by Sea or and, And upbn'the Ap- Þ* 
prozch'of i Proxiſm, if you drop 20 or 30 * 
DO! rops-into a Glaſs of Warer, and drink ir, 
"will wWouderfally abate the Violence there- 
of, and -ftrepgthen Nature: Dip allo for 
this the Corner of your Handkerchict in it, 
ihe up the Scent, and ſmeer the Temples 
vw th 7t 
"For Children, 9 Or 10 Drops ate fufh- |; 
cient, in a Spoonful or Water, ſweeten'd F 
with Sugar,” or the like; Bur the: Mother | 
may rake"a Full Doſe, as 20.or 30 Drops, | 
whal the Child is fucking, and then the 
Prevalency of it will appctr. It alfo ibates 


Apt | 


are much fubject ro. It, helps Diſeaſes in 
che Breatt ; as, Aſthma's, Dropfies, Spitting | 
of Blood, Conſumptions, and ſuch like. 1t 
creates 2 good Appetite ; and 'tis good for , 


Thg q} 


Elland Wo \ Pres i ela i I 


It _ be. "Poyerfill Unted BY ah of Rofem: emarh, 401 


Frakes: Get ofth the Flow- 


ers of Roſemary, in teſt primic, in- 


; ule them in Re Pty Spirits ef. Wine,: then 
r= eiats tem,>an 


e the Spirit” with: the. 
Aprofer® 4 ON: and" Sift 5 which far' oi-docs: 
"the Hime 4rian Water, And by theſe Exains+. 


68;2you' may be.ctabled to-prepare:what: 


Powers you - will” Fig Js. Flow ers; 
Gums, ec. 0 
Irs V, Irtize; 73 


- This hot only beaurifics the Face, CS: 
&c. to adinirarion's *Þut iſo; - 20; or 3Þ 
Drops being taken in a. Glals of Wine; Or. 

any other convenient. Liquor, fortifizs the* 
[Hearr, cleanfes the Blood, recovers,the fa- 
1g Spirits, Caulcs a fich andenddy Com-- 
plexion, is good agginſt Fits, and helps 3 in- 
any cold Dileate ; prevents Faintings . and: 
dwopnings, drives out bad Airs qr RG 
co tracted in Ee ious Places... | 
Elixir Salutis, the besf Receipt, 
Ake of Guaiacum, the dried .Roots,of 
Elicampaign, Carraways; Coriander, 
and Annifeeds; cach 2, Ounces.;. the Leaves 
of Senna. 4 Ounces, Raiſins of the Sunſton'd * 
balf a Poirkd, Liquorice 2 Qundces ; apfule - 
theſe in” 3 Quarrs of good Bra indy 4 days, 
Þ 4, then 


*% 


$ 


79, England's. Happineſs Improv/de.” | 
chen draw, it off, and-.infuſe in, it, half anſu 
Ounce of good Ruburb, thinly YJic'd ; when 1 


the Ruburb.js well infleth; ur it.inro fmalljh; 
Bottles, arid keep it well We 0 


16 Ct. 


ot, Jes Virdwes;:. 1 56: oro onal 
- This Elixir, fo much fam'd, and long keptf: 
as a Secret, purifies the Blood, .carries-awayſhe 
fimy Matter from the Bowels, caſes Pains inf 
the Belly,removes Gravel and Sand,bringinghhe 
it away with Eaſe, by taking 2 or 3 Spoan+ 
fuls of it. Morning and Night, ; Ws: 
| | Elixir Proprietatis, za make it, He 
B fo Par. Myrrh and, Saffron, of-ceach fy 
+ = "half an Ounce, infuſe them in 3 Quarts} 
of Spirit of Wine, drop in afew Drops, of | 
Spirie” of Sulphur, then let them digeſt ina} 
Glafs w-ll ſtop'd 3o days; ax the end of tharF 
time, having often ſhaken it,. you will per-T 
ccive a blick TinRure an the rop, pour that 
off, andler ir ſtand 2 4 honrs, then decoct it 
eill no Fexccs remains,at'the botrom. Take a M 
maderare Spoonful of thisin-a Glaſs of Wine, | 
in a Mornirg, faſting. ' . _.. IL; 
_ Jes Virtues. | 
"Tis exceeding helpful in Agues, or Rhu-| 
matiſms ; and, indeed, in any cold Diſeaſes. | 
Ir fortifes Nature, and gives a liv. ly, frefh 
Complexion. Bur obſerve that you conti-j|g 
nue temperate in Meats ard Drinks the day Þ' 
OT yas 


Aon her ' 


England's s Happhneſs In Prov d. 

nu. take it, chat it may work the better up= 
zenſn rhe Crudities, and disburthen Nature of 
hat is oppreſſing,'and moſt noxiobs to her. 
;  Marigold-Flower-Water, yo make it. 
FAke'a, quatter of a Peck of well-blown * | 
pt]: Marigpld-Flowers, dry them a little in' 
ayjhe Sun, pur” 10. them a Quart of SpI ir1t of 
ini Vine, and diſtil them" in 'a told Still till 
ngſhey become-dry. 

ns Its Virtues. 

| This is admirable for Pains an Noiſes in 
he Head It cures Inflammations in the 
yes, and Heart-ficknels. ' © 

1s [be curious Cordial, called Dr. Ste hens s Wa- 
of | ter 5; or, The Golden Cordial; ow to make 
aj it rhe right way, | 
f[Ake 2 Gallon of Claret, or brisk Canary, . 
not over-{weer ; of Ginger, Cinnamon, : . 


ennil and Coriandet-ſceds, each! 3 Drams; 
int, Sage, Roſe-Pellirory, Roſemary, Wild | 
rjorum, Wild Thyme, Cammomile and 
vender, of cach a handful ; beat the Spices 
ery ſmall, cur and bruife the Herbs, puT 
- hem to infuſe in the Wine 24 hours, and | 
6ſtil them in an Alimbeck. 
h\ | This is called the Gellen Cordial, and is 2 
{great Fortifier. of the Heart and Stomaeh :. 
Tis good in Fn Diſeaſes; and is 2. 
long 


Grains of Paradiſe, N utmegs, Gallingale, - 


Jang Contiques;of Health, even 5 cxarea ye 
Q1 Age; (157! Br SaSHTEDUT. } ST L a1 
© (14 > Quange Water, to make: it.  * Ris, 
O make, this, pare . SevilEQcanges, an by 
©, patthe Pjels/ into Low-Wines,. or SpI” 

rits, and diffi} thern, andyuiwill.prodice $7 
Eurious. Water, both fr+Scent:and:Taſte 
*T1s ſometimes, ; in ProgfSpirits, done onl 


_ = __ _ DR RED + 
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by Infuſion. Neb 950 
This, with a little Saffron infuſed init, i 

_ ancexcelienyCordial to eats Pajhs inthe Head 
Heart or Spleen, and very. much warms ang 
enlivens the whole Body:;-*: f 3 
Surfeit-Water; to make it, | 
*Ake good Brandy,” as much as.you thinkſ> 
* Convenient ; fteep a good quantity off. 
Red Single-Poppy-Flowers in it, the black 4 
Bottoms being taken away:z and when, byl.;. 
Infultorvand tqueezing, the Brandy is wellſ, 
minctur'd/with them, , put infreth ones, till it 1 
_ becomes deeper dyed; then rake of Ginger, |. 
Cinnamon and Nutmeg. *Drams each; to al : 
Quart -of -the Liquor ; bruite chem grofly;Þ: 
' andinfuſc them ; then co every Quart, add'a' 
quarter of a Pound of Loat-Sugar;ict thisinF- 
tule 20 days,-then rain off the Liquid Part; 
and keep for Uſe, .as an excellent Cordial 
in cale.of any Surfeit, or Over-charging #*1tÞ 
| .calcy Pains in the Head, and ſtrengrhens the ; 
| blcart, © ? And 


m 


| England 's. Hap £1210) & COTS, 
\nd fo, from chele, Lihallr Ae A, 

kd ro other curious” u art Sy, _- , 
br and profirable ; and, in all Particulars, , 
"Pke good what. i Dae PRO ; wh, 
ny Additions, . | 
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nl .'s ET UH AP. $ {v5 51 
| make Perfum'd Waters, ” fuch as "af 8" 
proper for Scenting and Beautifyi mg. 


Roſa Solis, to mate it. oi 
Þ UT 2.Poundsof Sugar, tq Quart, of 
# Watcr, in a Copper Vcſlel, over:an 
Ember Fire ; let them fecth to,the. 
Þnſumprion of a fourth | part ; then pur, in-- 
of onal of Orange-Fluwer-Water,. and: 
$row in an Egg, White, Shell and at, well 
I aren, ſtir it well with a Whisk in the Li- 
þ ; or.; and when it boils take it off, : {tain tt; 
ll 2 2 or 3 times; and when. it "becomes 
Ar, POUr into it a Quart or 3 Piars of right . 
Y and. add ,Eflence of Hy pocrals, OP... 
F mber, and. i it will be a curious Pextum'd... - 


es. 
el :. 


lc. 
- I L 2%. as. i — Re 1x ail es. t.At 
_ wr A . ky We £5 An. 


- 


ll. Eſſence Hypecraſ;, to make Lhe 
© Ake 2 Glals Bottle that is/ very, ſtrong, 

'$.. pour.in half a Pint of. Spizit: of, Wine, - 
'$8 half an £1 unce of grolly bruis,d,Qinne-., 


- - MON, 


74 wp  Flappineſs Improv'd. 
mon; half an.Qtince of Cloves, a Groſs ( 
Ginger,and a few Coriander-ſceds well bru bo 
ſed, 4 Grains'vf Black Amber, or Amb 
greaſe,” done the like 'in a Mortar ; th$4 
corking down the Botrle.very faſt, expoſeÞ1 


*, 


in Sand.a Month -to-the Sun,-and it-wt 
prove a curious Perfum'dCordial. By th 
| Rule you may make greater Quanrities. Bu 
never let the Bortle be full, leſt it break wit: 
the ſtrengrh of .the Spirit. 
 Orange-Flower-Water, to makeit, | 
Ake 2 Ponnds of Ormge-Flowers, infalE; 
themin'3 Pints of White-wine, and thai 
diſtil them, and' they will yield a curiouff. 
Spirit. But if you Ueſgn this only for a Pet; 
fume, or Waſh, they may be infuſed in fa 
Warer; and drawn off in a cold Still. x 
Millefure, or a Thouſand-Flower-IWater, toF* 
| make it,0Þ © TT 
T © make this, Take a ſtrong Glaſs Bottle 
and put into it a Pint of Angel-warter 
eat 12 Grains of Musk in.a ,Stone-Mortar” 
and pur it into the Bottle ;,*then.pur in what 3 
wholfom- Flowers you pleaſe 'thar are of af 
curious Scent, more of the weaker than th" 
. ſtronger, which may temperate: and allayf 
them with the Water ; and when they have 
been infuſed 24 hours add a Pint of Spirit offs 
Wine,-and pour off the Water ;5-and it _ " 
: | 


" 
" 


ur 


4 
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& | both an excellent Cordial, and, A CUriOus 
ented,' beaurifying Waſh.” 
AngeE-Water, to. abs it. ry / CFE 
D UT 2 Quart of Orange-Flower-Warter 
FN | "in a well Zlaz'd Farthen Por,add 2Oun- 
$s of Storax, a quarter of a Pound of Benja- 
Wine, half.an Ounce of COON, 4 var- 
Ss fr of an Quince! hr ahd 3 bits,of Ca- 
mus ; {cr the Earthen Veſſel over 's gentle 


a: 


Are, Or _ tilt it fi mmer ro t E Con- 


7 
+ IM 2 5 CLE Boks LNG, 
ef © Eſſence of Amber, to Ss 7 HR 
ail ET a ſtrong Glaſs-Bottle, and i into thar 
put a Pint of Rectified Spirit of Wine 
to at in aSrone-Mortar a Gros, or the eighth 
'Þarr bf an Ounce of Black Amber, or rather 
lef ikmber-greaſe, pur this into the Spirit of 
Wine, With half a Groſs of the Bladder of 
Muck, very ſmall ; fo ſtop the Bottle cloſe, 
tf it for 14 days on Sand, expoſed to the 
e afyarm Sun, | ſhaking, it'twice or thrice a day ; 
6 Þur never [fill rhe Battle full, for fear of 
wypreaking'; and when you have thus done, 
xy t it ſtand quier, without ſhaking, another 
o forrnight, and it will be a curious pertu- 
ned Spirit. 
x Hunga- 
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I Bottle, a little Orrice-R Cor, and 2 F 
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is 
' Pngartan-Warers, to.make 1. 


UT into a large Bottle: ia (Quart, OC ſorf ia 
what more, of Spitit of Wane, a ha 


Fit of Roſemary: Flowers, : Tome Tops 


Th "me; Marjoruni and Sage; keep it. cllig 
Trop! 'd, 3h 7d JET At a Mor per the San; ;.04& 
ihe i & rhe quantity. gf a4 Mer of, Orcanctg: 
ſome Spirit, ang pur 18t@.r, and ler ic ſta Fs 

anothex M lonth, 2nd; Wks PPT 4 EUrtQ 
SRD rs 


e $5; Mer f fog 
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l5 6 Quart of Watcr and 4; Pounds 

Loat Sugar, boil them for half an hour 
ty well cogether,, or:ill you hud them: wy p 
Incor poratcd, then It the Liquor Cpol till. 
& PLOPCL, TO PUT Barn Joit; 2nd when ity 
tuke-warm, pur if Spices.as your Fancy lea 

YOU, ViR- Cinnamon, Fameicert cpper, Ol 
rice-Roots, Cloves grolly bruis' 'd and Lic "41 
and bcing pretty cool, add your Darin, ark; 
[i it Woik up iuft:Ciently ; then You wk 
uſe it for Bottling of Ale, Mead, Grder an 
Wines, PURtINg about rwo {poor ;Fuls Fo CVg 
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England's Haſptuefs Dnph of" "6 
$rains of Roar of Tartir; and a bir of 
and, :corking. theta Flole; as. 
: cool place, and.they: wall grink ex- 

s kk ing brisk, and:have'a curious Flavaax: 
> Io Bok Curious Cordial, Take, of oy 
4 of ard WET Corroborans, half-a Pifie fr 
E CN, : 14a Pint Oof the otket, 4. Qunccs *© 

Batt: Syrup, 'and-mix them. uo well ſha- 
fig in a Gls-Botrle. | - 

101 WW. AY egrelitnt Cordial-Winer,. TS. 
FAke Balm and Plantane-warter, ' of each 2 
*-Fv'Pint, Cinnamon half*a Pound, digeſt - 
em 3 days,” and diftfl*off rhe Water, and 
Wt of chis'to any trons Cotdial ; Siri qual 


ng tts, and/halfthe weight of SYrop Cleve. 


Gileflowers or Viokts, then ali og Cocht= 
4 tl; and-it wilt be a Curious Rrengthenins: 
A' 1% 1al. 6 BUIVW 3% ; 
Vii: "The Frrtues of Fil Cerdials. | 
WY The Firſt reſiſts Peſtilenrial Airs, ſtrength 
al k the Hearts: allays the Hear or Ferment of 
F&-Blood;;: helps in* the Green-Sickneſs v 
caindice; and the like, - a 
+ The Second 1 is £00d;”:and raken ſucceſs: 
C ly, in'all cool D eafes ; -25 Agucs, Drop- 
als "Humouts; ; Gifs Rhumariſins;” c cold 
— ves. or Pags, atfiicting the Nerves, cold: 
WE finels of the Stomach or Bowels, .N NR 
-P6. Eo the —_— 
fey? ; CHAP. 
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$3; bt Gi HA P. Vi Je 
4 "Tr6us] e of - High Erherial S oY of 

| 4 Tra rs antPof hen 16 - 

ang of Vurwiſhes by AJ and Hl.” 


Fo make a bigh Spirjp proper far: Ching, a4 dt 

| panend LacVarniſh,.. 1g 

Uke of Bay-Salt:3 or 4 Pounds, < 4 G 

cripitare it very well, and give ith: 

great Degree ,of Fire, ut prevalſy. 

Its mckics by well ſtirring ir with an Irc ts 
Rod, till it is reduc'd, to a Curious; fine Poy 

| der; and before it is quite cold, , pur it int; 


a4 Still pour gently,on it, 2 Gallons of qi s, 
Vit, Brandy-Spirit, ot.any other. Spirit, an 


gently diſtil it in Balnes till all is come ova (: 

and by this Means the Phlegm will remain 

rh&borrom, and your Spirit will at one Dj. 
 ftillarion be more fine, than a3 Or'3 whe M 

"A there 3 15:n0 Salt. 

_ To know the & Bingh, and gs of 
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England's Happineſs Improvd. 79. 
The Uſe of | this Spirit to prepare Varniſh as 
= OS, LOG . Go a4-TL.ac; NY Y : 
TAke of 'SecdiLac'8' Ounces,” of the. itineſt 
Ig '""Gum-Sahdnack ir Powder '4 :Qunces, 
i] mix theſe-very well, and pur themvinto x 
WM hi Glals Bottle, andiput to them 4 Ponnds 
 Fof the Spirit% (obſerve that one thirdrof the - 
Glaſs bed; and; with Hay: ewiſtedabour' 
MJit;- place it'in' Balmeo Marie, and ſufferit to 
Valtind tilis'mach of the Gums ate diffoly'd: 
[rc is Will bs; yhich may be'in about 8 of 10 
ONfFours, with often ſhaking, ſometimes over 
the Botmeo; then rake Gurtagatmba anOnnce, 
iq Sangur Draconis half afiQunce, diſolvetheſt: 
"Fin it, and ſtrain'out the Varmifh, keeping ir 
'Mitjoſe ſNop'd' for Uſe : Some, inftead of Gut- 
Nitagamba;. uſe Turmerick ; others, ' Sfron, 
to raiſe rhe Golden Colour. ' Gum Anima 
1Mfmakes a White Varniſt'; and Gumi-Spelt, 3 
Black 'one. | BO TEAS - 


E, 
| 


7 FY 


f 1 = | To make China-Varniſh. * 

IT Ake RetifiedSpirts/of Wine a Pint,” put 
MF ir into a clean Bottle, and iddxo0-ir of 
Ty Gum-Lac's Oufices;! ſhake theny Well, and 
9 Flt them ſtand 2.4 hours In a meterate Hear,. 
"Act as the Sun'tnay give In the Surnner 
V8ea ory then ftratn it through aCitvs Bag, 


4 r 


Find being well fertld by the” Fire; 'Kitep 3t 


v 


- 


* Ain Bottlcs cloſe ftop'd for Uſe! 
INE bo BIk + GS ARES 
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TECLW, To 


) 's ROW 4; 
't TR $ mk GERT: 

p make the Black Groand for Japan-Work. If 
T H _— ennd.is of the above-named Var=-{a 

MIX I IN 2+ ,Gally- -pot.with ſome ( 

of rag following Blacks, coveripgithe Work 
3 On 4-T1Mmes;ant wath it.over with dear Var: r 

niſh ten:itimes; -let;irbe done in aFtove, .and 
polſhit at'the end of 8-days with Txi loi 4 
£ To woke the beſt Black. Talks an E ne, : 

amp, and put into, it; 4-1arge orton, t [2 
fll ic with Linſeed-O1], and x&Celve the 
Smoak in a new Earthen Difh,' and: with: [f 
Feather, from time; pe -as it Comes on, 


bruſh it. of, and keep it:fot Uſe. - 
i; arth; To make a Red Variiſh. J# 
NA 1x Vermilion with the; Growdd lt} 
the Varniſh; with which covert Jt 

Work well 3.times ; then ſtrain inCarnation 
Red.. chronfhi pl fine "Liner Clathy/ into ith 
clear part of the Varniſh, with whigh varl 
niſh the Vermilion 61; the Colour is pleaſing; 
_ to. your'Eyes ;then,with the clear Varniſft- 
alone go,over with ito. times, .then ler iq _ 
dry 7 or: 8 days; and polith it with Trippil a At 
lo, as the bther- _ | R 
+ . To. make the Ingredients: for Railing tie 
Work, mix a fixch' part, of Wenting,” anl I 
one. part of; Bole-Armoniack in fine Powe: i 
def ; make them- the thickneſs: of Gre: Fo 
3n Gum-water, and lay them on: To mak Þ- 
(0g 


x "IF" 


England's r Figpineſ Improved, 8r 
1 the Gum-warcr, i 15.0 more than | @) diſſolve 


nl p Ounce of Guimi-Arabick 1 in a Pint of fait 
AtET.. | 


'To FE a Parniſh fr Silver; 

© do.this, take 2 Pint of the Spirit 
of Wing, Put to it 4 Ounces of Gum- 

ctack, 3nd one Qunee of Maſtick; ſhake 

en Wet well; and let then ſtand 24 Houts 11 

hel [ moderate Heat; © * _ 

1-4 

J! 
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To make another China- j ary 
Ake of *Seed-Lac 10 Ounces, Guilt | 
Sangriack-an Ounce and 'a 'hatf, PUT 

Vic i into aCan of Reified Spirits of Wine; 
Athake chem confiderably rogethg r, .and let 
WM them, rein 48; hovrs in 4 imo Gee Ha 
then ſtrain, ir through a Canvas Bal 

Jc ſettle in 2 tiderare Heat 4, or 5 hours; 
h en drain off what is ctear; a 1% keep. it a-- 
ar part: / #7 
ng | 


*o make Thite [, armiſh: 

O do this, Take 3 Ounces of pick'd 
.K&. Sandriack, and 2 Ounces of XMiaſtick, 
Ib i 2nd pur rifem to a Pint of Spirit of Wine, 
:Jand ler them diſſolve well: in a moderate 
i Hear, .and pour off the thinner part. . | 
znl bi <br a. Raw Varniſh for Mnſi cal Inſeru- 
y "I ments. 

wry” FAke - or 4 Ounces of the deepeſt £o- 
. bud Amber, and put ir into a welt ? 
x Iraded 4 


« 
KY... 

4 : - 
the" 


Ute. 
TF"Akea Quart of Brandy, the'like quan- 


82 England's Happineſs Improv'd: 
Leaded Por, and melt it on a Charcoal:fire,|. 
ſtirring it with an Iron Spatula ; and when. 
ir is melted it will be of a dark Colour þ 
like. Clarificd.Rofin.; then pour it.on 4 Mar} 
DIESARe ts. id dos 5nd aro 
To purifie the Oil, Take of the beſt Lin 
ſceq.Oil, ſo.much as will ſuffice,” pur it-in; | 
to 4 new well leaded Por, It It* boil we : (Þ 
and ſcum'it often ; and-wheh it is enough 
which, you .may know by putting” in aj- 
Gooſe-Quill, and it will not burn, ſtrain it, - 
and keep it for Ule. TO ys 6” Sul 
"Then take of this Oil one Pound, 'of Am- 
ber above-mention'd 6 Ounces beaten'very - 
ſmall, ler them heat on a;gentle Fire, keep: 
ing them continually ſtirring .till ir be*dif{ 
folv'd; if it be, too thick, add more Oil; 


- 


and if roothin, 'more Amber ; and when itf 
is of a proper Thickneſs, ſtrain it through| 
a Cloth, and cloſe ſtop. it up for youtſ 


To Black Wood. 


tity of Spring-water,. and rwo Oun4 

ces of Nur-Galls, the like of Sal M. boilſ/. 
them half an hour in an Earthen Pot. © 
cloſe cover'd; then take a” Spunge, dip" i 
in, and with this Water cover the Work, 
ance in 4 Or 5 hours; at leaſf go times ;|- 
Ry 


R England's Happineſs" prov 4 83 | 
e| every time, bees ir is quite dry, bay on 
on "the followin ng Dye 1T79 
| Take of ftrong Vineone- 2 Polinds the 
ung Filing s of :Iroh one PounU'and an half; of 
? Ruſty Iron a little more than'a* Pound, 'Salt 
. || of Verdigreaſe an.Qunce and an halt, Nut- 
- 1 Galls 2 Pound and an half, aPenyworth of 
M4 Ox ſublim'd, a, PIECE of the Busk of Bois- 


By Dean, -and, a Limon cut into 4 quarters ; 
> | 1ct theſe ſteep 15 days in an Farthen or' Iron 


.71 Por, doſe ftop'd;; and when it"is yy po- 
Ly liſh it with Trippilo. - 


To Guild fDis. 


JO do. this, the. Proportions are, Of 
 &  Bole one Pound, of®Sangais or. Red 
"Stone ane Pound, of Black-Lead an Ounce, 
| of Tallow an Ounce and'an half; ſteep the 
'Bole in Water, and 'rheh pound the Red 
' Chalk and Black Lead,; and afterwards grind 
them fine with the Tallow,zrind the Bole by 
lirtle ard little, then mingle them together, 
and cover them with Water. 
"a>. -;To:4 fpoonful of this, put 2 or. 3 ſpoon- 
#1 | Fits of Water, and*the quantity of a Wal- 
1.n0L of {rr0ng SOpe Leay on 7 or 8 Couches. 
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To make divers forts of whel{ar ud ploſent| 


WÞr "Ps 


: Engliſh Liquors, 9dr ,yet neared ,of ; ſome 


for uſual Drighs, arhere Purging, &Cc. aa | 
'. the Vi TEMES of. tbe 4 ather.” 


. Dr. Butler's 47e, the bet Recipe: .To 7 wad j 


epare it. 


_ Ake of Sarlaparilla 2Qunces; Senna,ſ 


He of each half an Ounce ; Liquorice, 2 


Ounces; Agrimany and Maiden-hair, of by 


arid Polipody of the Oak,” of each 4| 
Ounces; 4 Annifceds: and Caraway- | 


each a {mall handful; Scprvy-graſs,ro hand- 


, fuls ; Grolly beat and bruifetheſe 3 in a Mar-[' 
far of Stone, or Wogd:; put them int al* 
new Canvas Bc:z, x. and hang them in 9 0610 
Gallc 93 of 'Ale whicn it has well worked, 


and is 3 days old, and the 4th or 5th day. it 


Wiil clear up {o chat I It may | be drank vith : 


Pleaſure, ; a Pint at-2 time. 
"Tts Virtues, | 


It chiefly Purges by gentle Breatblog: 
ſwears and Urine, being Excellent to Expel 


ſcorbutick Humours.andD Dropſy:: It removey. | 
Gravel, ſmimey Matter, or other Obſtructid * 


ons in the Writers, or ncck of the Bladder 
thins and ſweetens the Blood; is good a- 
;-pnnt all prickin, S pains, or Head-aches. : 


b 


; 


-_ 


& 


*%- 
"> - 


appigeſs t, Pr 
"7 VE 4 ifs 2+ new Way. 
”f 'PAke* 5 Ones /Aqua-vite, 2 Ountes 
nel - of Pe per, = of per.and + of Cloves, 
th 'Grains of Paradiſe z" Onnces, Ambergreaſe 
; gums Miisk Ct? It all be T0hg d 
24 hours inf a*gtalis on, warm embers 
y land when Ns uſe it 6 a yr. 
Eraſs, mix aPbund of fine Sagar and a Quart 
1,16f Wine, OriCyger; and When the Sagar 
| 4 wall dillslved] 3dd to/Ir 4,or 4 "drop$ofrhi 
y-ILiquor, Aja: your ExpcAtion wilt hefully 
12] anſwered. 
of|.”''This i3/an- Excellent” *Eooling; refreſhirg 
de] Liquor, and' 'Fxceeding Wheat, as well 
Ir aPlcalant, at all Seafons."! * _+ 
2 2]* "To make Limonade; wry 
0] | CCrape what quantity you think fi 'of Li- 


© mon-peel into Water avd Sngar,to which 
Mt] -add-fome Drops of Effence of Sulphtire, with 
"A ſome flices-of Limon and Sygar ; wiz. half - 
| 2 pound'of Sugar tg every Pint of Water ; ;4 
and ler chem/well Infule. - © © 
18-1 This is an' Excellent cooling Liquorin the 
pell Summer-ſeaſon, admirable* im Fevers, ard. / 


VeQ- inall hot Diſcaſes, as well as pleaſant on AvP 
Joy -qctaſion. 
er "The way.to make a oy ſert- of MV. um 


Take a Hogſhead of Water, *boil it ro the | 
Confumprign of a third part, and pur | 
7 G 4. _ nz 


3; t, re LEY, 
2 ' England” s Ep pes Torah d. 
RIG Glick of ground Horſe-beays,. -andy 
lof Wheat, brewit according to Art T ? 
AE off, and preſs our the Liquor, andputſ; 
: 1a f much more as may make,” in its:Con: Rf 
"ſurnpxian, or boiling, to 2..third: -part, the 
| Hogſhead fall ; but. .when, ii,.is .curned fill , 
it not.c09. full at fixſt;, thar-it,may. the bettrers; 
_ work; .which, when it begins-rp do;pur cofft 
It ove of the jnward,Rhind: of @ Fir-TreeS$6 
Paynds. of Birth, che:Leaves ard tops of aſr 
| r-tree;. each one Pound; Carduys Bemwiditt- ; 
«« dryed, ; good handfiuls;. Burner, Bertony Pi 
| Ratimary,Marjorum, Avens,Peneroyal, Elder-þi 
flowers, wild Thime; af each one bandfyl 
and a half;..Cardamum-ſeeds bruiſed threeſ\ 
Ounces, Bay-berries an Cunce; put.the ſeeds 
. Into, the Veſſel when. it , hath wrought af 
-While with the Herbs; and when they. areffur 
added, ſuffer the Liquor to work over the 
Hoglſhead as little as may be fill it at- laſt ;Þ; 
and before it is ſtoped, ,pur inta it-ro new-I 
hyed Eggs, . with their thells whole, : ſtop ith}; 
-£loſe, and let it ſtand 3 Quarters of a Year, Þþ 
7 more, to Ripen-: A little Horſe-Radiſh, 
Waretcrelles, and wild purſley are added by 
ſome ; and, indeed, the Horſe-Radiſh x 


We drink very brisk, but gives it 4 Tavg. 


-Te' 
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ab... 1%. To.make Punch Repal. pan. 
ifſcAke one Pound and a half of LoafSugar, 
,ut;; anddiflolveir in 2 quarts of Water ; and 
n#& here be any droſs in the Sugar; ſtrain the 
heigquor,through a-Cloath ;-then-'add-a Pint 
pf Rheniſh Wine, 6 Oances-of Limon Juice, | 
ret the Juice of 4 large Limens,.7 or 8 drops 
roi;the true Spirit of-Salt, and a Dram.,of Al- 
eefermes,: or 2 Grains of Musk, 3-of Amber- 
fafreaſe,a Quart,of ſtrong Brandy,and a whole 
#.Nutmeg . grated, - with -half :an Ounce 'of 
Cinnamon, and-a quarter: of. ah Ounce of 
r-Þinger finely, laraped, or beaten: Stir theſe 
ulfill they; are very wellmixed, and.then-head 
ce with a,godd Toaſt,or Sea Bisket ; you may 
defikewiſe, when it is thus prepared, in whit 
guantiry you. pleaſe, proportionable ro theſe 
eflirections, bortle-it.up, and-ig will. keep long, 

ad drink exceeding brisk.. + 

- {The beſt way to make Cyder,: and.order it. 
J] A ke Redſtreaks, Peppins, Pearmains, Ree- 
th; nETIPSS Golden Peppins;or ſuch-Apples 
$ pleaſant 'Fruit as your Orchard -or the 
ountry .-will afford when they: are indiffey- 
nc ripe,{o that upon the Tree ſhaking, they 
Ill fall with - tolerable caſe ; bruiſe. or 
{rind your: Apples very ſmall, and when 
ney are Come to, a maſh, putrhem-into a 
r Pair bag, and {queeze them by degrees, not 
over 


«5 F.hglanc Ta) C mrouvd, 
ACS T 2) "14 ks i % g.142f I © 
over haſtily, ' by turnin; an Iron Crow 
the Screw ; put up the Liquor, well ſtraing*. 
chrough a fine Hair Sieve,” iritp a" Cade" Fo 
ſeaſoned, and aire@ with' a” Lighted RI 
dipped inBrimffone ; then'mafh the prefſin 
| witha little warm Water; aid 3d&'a fo 
part of ir, whetr preſſed out; 'to'che CydeP 
and to make ie work” kindly, hear a Hf 
Honey, 3 whites of Eggs,” anda lietle flow * 
together; put "ther Mto'a fine) Rag," al 
hang them by*a'ſtring to the 'middle'cr i! 
Cyder Cask, rhen pur in pretty warin, abqQ” 
a Pine of new Ale yeſt "ler it'work;and wir 
purge it {lf from drofs, 5 oris days, thi 
draw it off fromthELees, into ſmaller Ca* 
or into Bottles, as your occaſion ſerves ;'$ 
if the latter, 'Jeave an Inch vacant fr 
the Cork, left the Bottles fly, or break ; 
x any ſuch danger appears,” which W- 
may perceive by the fnging of the 'F* 
throngh-the porous parts of the Cork, th! 
{t-wilt' be requiſite to open them, to let E 
the'termenred * Air that threatens to bj ' 
them. -In Winter cover the Casks, or HM 
tles warm, for fear 6f Freezing or Chillin: 
'bur 1n Symmer place rhe "#s' cool as 
"Can, leit the hear make it' fermenr, ſo'Þ« 
it taint, become mouſty, grow” thick;Þl 
ropey ; and that it may the þetter feed, Þ 


P England's Happineſs TRorend. *s 
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al . 13 Say It, —_— 
ef eros for preſent ſpending, to make: it: 
Ak e Cadlins, or other juicy Summer 
- Apples, not too ſweer ; or if they be, 
 them'with' thoſe that are fowrer, not 
but: ering them too ripe, but when they be- 
4 5 p to turn; and tay them to ſweat in Hay 
loy 'Straw for 2 or 3 days, then quarter them, | 
$4 take our the Coars and Kernels, then 
Fuiſe and preſs them as the former; boi 
ib bme fliced Codling and liced Quinces 1 
1 whit Warer,with a few jopsof Rofemary; an 
ii ades of Mace, and maſh this Water with 
e preſiings of the Apples; prels ir our as be< 
7 "7 ke, and 'mix a fotrth'part with-the Cyder; 
fr ICUP, 2 and add 2 pars of white or Re- 
; tt ſh Wineto every 12 Gallons; Purge it c$ 
4 forme”, draw it off when ferried, and 
cp it cool for preſent fr! a for it will 
thr keep longer than September.” 
D procure very Rich Cyder, without di illing. 
bi 1 Ake a Hogſhead arleſter Cask 0 Cyder, 
when be froitis very. violent in the 
;Finter,expoſci itabroad fo that it may freeze 
: jo the outward parts, and then .the main 
\:Fength and heart of ir will retire to the 
ki Piddie, which will, in an Hogſhead, be a- 
|, pur 1 OT 14 Gallons, when the weaker 


k&: *\ a6 Pay 


\ 
| 
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part is over-powered by the cold ; and rh, 
drawn off, and Bottled, will. prove, as Cf 
dial as Sack.  .. CZ otif 168 
_ This way is frequently,uſed in New-ES 
land, and ozher places, where-Cyder is pla 
ty, and ata cheap rate: And chat which: 
frozen, may be, by hear of Fire, or the. Si; 
in, Summer, Seaſon, reduced to a tolcral 
200d Vinegar, proper particularly for Pig, 
Ling of Fruits, Flowers, Herbs, Roots, &c., 
os 29: f. POTTY, 50 RET.) f. --3 
FF Ake Red Catherins, Orange-Pears, an, 
K fome Winter Pears, mixed togerhd 
none,over;ripe ; Cut them in Quarters, a 
take out the Coars ;.rhen put them to ſo 
1n warm:Water, {weetened with a little big 
Sugar, 12 hours ; then take them our, ai 
rels them, when bruized,, as the: Apple 
boil the-warter they were ſoaked in, ra tþ 
Conſumption of a third part, and pur it. 
the preilings, add of this ſqueezed our, to ti 
proper Juice of. the. Pears, work it: as th 
Cyder, .and put in a few lumps of Loar Wi 
gar for it co teed on ; and being well fa, 
and drawn off, it will drink brjsk, and &þ 
ceeding pleaſant; .If ir grows thick, or hf 
ove:-ſweet, pur to it, a. Quart gf Rhenilf: 
wine, whereing rwo Ounces of Criſtal 
Tartar has becn diſſolved, and rhe Perry Wk, 
aga 


| 


: 
4- 


- 
. 
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| rh&.in ferment, and fine ir (elf, corhing.tq be 

Aa cutions brick Taſte, {nd fpiking.® ' 
ole, 7 oke Marhegtin, the bet-wer-! 
D j oF; Ake Cleat prin r-WareTr, 'feeth it OV er 
P'YL 2 gentle Fire, (Coming {ell no thore 
or + 41560! ariſes; then add the [Tops of Roſemary $ 
- er Marjoratn;” Balm, Sage, ard Surſafrax, 
T2Sfecach an hindful'to 4 Gallons" of "Water: 
FIG hd ſo proporrionable*to a greater' or keſle 
AT Wbantiry 5; let them boil- 3 or 44 hHoars) and 
--*Þhen it has ſo done, fer ir ro cool'a night 
» "Then pour it off gently from the Setlings, 
nd ſtrain it; then add of the beſt Honey, as 
(2 huch as will very well ſweeten it; rake-the 
*Fihites of 20'or 30 Eggs, beat, theni”'Very 
- ell, and when 1t is over the'rhe Fire, 'and 

; oils, pour them' in at rwice, ſtir ir well, 
P'Snd then let ir boil apace before you Team ir; 
2 End when ir is boiled' ſufficiently,” pouF ir 
1tSnto a cool Glazed earthen'Veſlel ; wherr it 
> Mi: cool again, pour 5 or 6 Spoonfuls of 'new 
| le yeſt upon it, ftir.it everyday; and ſerum 
Þ with'z bundle of Hyſop, or ſome ſweet 
— Pperbs, till ic has done working, and then 
- por ir upinto'a Cask that: has had Sack-or | 

Male 11 it, if you can get''one; other- 
n hiſc; Teaſon your Cask with Water where- 
* In ſweer Hetbs have been boiled ; let it have 
o ſent for 3 days afte#it is put vp, then op 
| ) A 13.5171 $91-.27 8 
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ircloſe; yet when you hear it ma 
you mult. -S1ve it vent with a Pierces, 


if it force not out the. Cork, it hay happ 

io make the Velle! fi in, pieees, . * "| 

To. make this che, ; Hp er, {lice Ging | 
ES; Cmpamon an Nuts, and 


Ing. themi.7 into. a thin. Bag, hang them 
rigg. in-it;; and if 1. wants a i 0 Bod 
-add a.Quart or two of Canary, and in ty 
or 3 Months ir will be fig-for uſe: © |! 
P: Its Virtnes. 

I is an Excellent Pedoral Drink, >O(' 


tgainſt. Conſumptions, Phylicks, and 


Aſthma z;; it is: cleanſing, ,.and diurcric ) 
good againſt the- Stone ard Gravel, it is1 
ftorative, and ſtrengthening, a great Co 
forter of the Vital Paws, and affords gc 
Nourifhment ; |.is cooling; and pleaſantÞ 
healty perſons; and.agrees better chan Wi | 
with 2ll Gorſtitutions, | 
, White Mead; the beſt way. 7; "makes 7 it. | 
TO do this; Take the Tops of Roſemaiſ 
Thyme and Sweet-Bryar, the. Wood 
Agrimony, E e-bright ard Rothan Wor 
wood, of we a hke quantity, viz. as mul 
of each as you can hold; berween.yottr Fi 
ger a4 Thumb, which, in Þ by ical AccouÞ- 
is called a Pugil ; coves thele with«Sprin 
water, let them, continue to infufe a Nigf/ 


1. 
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nod a Day; ſo take them out; and boil them 
, elflanother clear Warer, rill the Colour, comes 
ph ;-fo thrift chem into another, Water, and; 
© hu themvp'tullthe Colour looks green, and 
nedfer them; ſo. to.do_as long'-as any green- 
i p ( conrinfes; then; with the Herbs inthe 
Bod 1iquid part, -4nd taevery Gallgn-bf the 
1 tyÞquor put 2 Pounds of Virgin-Heney,,.arid 
"\ſhen ir will bear an Egg abour the breadrle 
' Fa 2 Pencs aboverhe Water, then workit 
>odgell together, fo that all the Honey may be 
& jlolv'd ; then let it ſtand 12 hours, and theft 
-ricÞil it again 2quarter,of an hour, with £6 
is Fhites and Shells of Eggs: This done, kt 
Cod cool; and pnt-it-up-anto a new, well ſea- 
goÞn'd Cask, or Bottles, with Spices, ſuch as 
int Eſt affect your Palate, which, if ina Cask, 
wigou may hang in a Bag, .as has been dire&t- 
K in other Liquors; bur. if bottled, thew 
+. peak into it lictle bus of Nytmeg, Mace, 
ma! INNAamMmOoNn, ee, Sa e141 1 
odd If you are deſirous to drink this pleaſant 
oxÞoling Liquor ſpeedily, then; to finer, beat 
mug Whucs of Eggs, with aſpoonfulbr:Yeſt, 
r FÞd 2/of Wheat-Flower, and pur art irito tbe 
bak ;: ſuffer it to: work well, and then' ſtop 
xin$up,and in 9 or ro days you may ule ir,tho'* 
Vieh will keep brisk a very confiderable time. 


FS 


y quor 5 let it ſtand 2.4 hours; theh train out p 
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FA Brown "Sox of Ma foofs ind, 
what like Canary : - And ult-the difference]. 
thelaft is nor- boil'd to the heighth-of tho 
firſt; and inſtead 'of Wood of Agrimontt 
ſome-uſe Wood of Sarfafrax, which giveyſy 
a pleaſant Taſte 'and Colour » In:'alt oth, 
Matters you may do it as the firſt 7 only ad: 
alittle-handful of Borrage-and Balm. -'F 
- Boththeſe are very cooling and whol{qþ 
Liquors, - wonderfully refreſting in hot Dk'1 
caſes,and;in the ſweltry Seaſons of the Yeahs 
"This, with Surups mix'd. with it - wha! 

l 


you come-to drink it,- may not” only th 
cnang'd intorthe Colour of ſundry forts 
Wines, but be varied in 'Tafte to-makeſ 
More grateful to the Palate. r 
".'*- To make extellent Coffce. ' hu 
TI Oi curions Spring-water- 6 hours, Gy 
B-J more ; pur .inco it;tied up in a filpe 
Rag; alittle handful of ſweet Malt and Bag 
'berries,-two parts of the firft; and one of the 
lacter'; then draw-it off into lefier Pots, a 
to a Pint and an half of this Water put'W/ 
Ouncesof good Coffee-powder, ſtir it wh .. 
in,” and-fet ir before the Fire,” ro-bubble uſe, 
and'it:-becomes rich in taſte of the Coftaſti 
then” let it fertle well, and pour it not dho 
co00 haſtily,” but rarher by Inclination. }h 
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e}-.This, moderately; drunk, renoves - Va- 
ours from the Brain;--occafion'd by Fumes | 
ome. Winez or, other ſtrotig\ Liquors; eaſes. 
Eains in the, Bikdd, prevents fowr Belchings; - 
thind provokes Appetite: . © 0 3 
'2$-' '7 - '; To make the beft. Tea: . FS 
DET: on your Boiler with fair Water, put” 
14; into it a few Tops of Hyſop, et it. boil 
D&'the former ; then. add a fo Leaves of 
ge, and aLump of WhiteSugar or Sugar-' 
indy ; and drawing it-off into 'leſy-Pots, 
qur to every Pint of the Liquor a Dram and 
1 half of the Herb!Tea, and. pur-ir' before }. 
te Fire t0ſettle, and: heat, and: infuſe well, 
Ir if it boil, any thing: after rhe Tea is in; 
quch. of the! ſtrength, will :evaporare, and 
s, ave it weaker thanotherwiſe ir would'be ;/ 
 fivecten it] with fine Sugar when you pour 
mf Out, more or leſs, according vo your: Pa- 
» a + | To make the beſt Chotulate. * 
42WAkeiof Milk and Warer an equal propor-' 
VF - tion, 'let-them: boil, and well:incorpc- 
e tte, but;nor too long, keeping it ftirring, 
>I&aftic burn roo, and ſpoil ; then aid of your 
t chocotare-Cakes, grated fine, '#n Outite and 
; Jhali,ortwo Ounces if you would have it 
Fher, ro every Quart of the Liquor ; ther! 


take 
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take it from the Firezzand add to it the Yolkq/; 
of 2 Newdaid Eggs/beating thei well, with 7 
as nuuch fraciSugar as will IN it ; ther 1 
_ naillit wit-a Mill for thar- purpoſe 7 oy It: rLeJt 
comes omes:thick; and proper: ned dr | 
Aill is a Stick, he an an Head at oh hy" ; yl 4 
of Notches, which + you: muſh, ar the lirch J' 
cnd;, hold*in your hand; :afid haftity twirl 
about... Some, ro high<cdlour'it, He &iVe . 
it'a better. Flavour, pur Saffron 'tin a Hittlg., 
Rag. ;ot fine Sarſner, and: put It into hey Li [R 
quar. when it'is boiling. e1g3h Þ 
- Toxmake Chocolate-Cakes, eb eff way. [+ 
Ake Cocoa;Nuts, moderately:@ried-in [1] 
- Iron:Pan, ſcrape :orpeet off ithe- Hug 
and then bear the Nur.nbifine Powder, and; * 
ſift. it, and.to.every Poli add:s'Ounces« 
WhireiSugar; one fine grated Nutmeg, Hf 
an Ounce of:-Cinnamon, . one Bonil, of rh 
beſt:-Musk avg Atmber-greaſe;;each 4 Grain I, : 
To prepare this, have a Stone-Mill, or « Wh 
an Iron Plate, very bright, and an1ron Roſes. 
ter, hands lon ger than the Plare;-and abo 
x0,Poundk-weight ; place the? Plare on| 
Wooden frame, ſo, that. alittle 'Gharcop | 
Firemiay be made under. it;\to: give a-gent 
Heat ;_ and' firſt melt the powder”? 50 
Nuts and Sugar together;'by: zollitig; the ic, 
| Roller over them, and work tillrhe who 
|  M 
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ks Maſs becomes like Dough : then add the 
I Nutmeg; Cinnamon ahd Bofile ; and the 
elfonger you work” it, the .finer it will be: 
_ Obſcrve carefully its Oflinels, and be heed- 
his: ful chat It burn not; hetefore; obſcrve, ne- 
ali;or ro fiiffer the Plats 1 to b to0 bot, trioving 
td the Maſs from the Iron Pe often, with a 
1 thin Iron Slice ; and, ft of 4 ut in yr 
VOMusk and Am xer-greale ; fl Wher. it 15 
7 well wrought, make. it up;into. Cakes, ,or 
LiRofls, ard keep it 1n dry places for Uſe,... 
' A chrious Drink, made of- Services: ... 
Ake Services when they turn brown, but 
before "they grow, ſoft '; lay them in 
US nl Bunches on, new, Ha) ot 4d ays; to [car 
<Jand mellow; then t ae hem from the Sal 
aftcr that, kt hens e 24 hours in fiir Wy; 
ha ter, then take them out, 'and bruiſe them 
- [ith your hands; put them then into Small 
"Beer, 2 2 Quarts of them fo a Gallon, and 1zt 
them infuſe there 24 hours; add a Pint of 
Phcrty to each Gallon, and & give them a gen- 
e Breathing over a moderate Fire, then pour 
Jour and preſs forth the Liquor, let's work 
and purge as Cyder ; and in all other thin Ts 
- ſe 1 1t in the ſame manner. 
| Cork-Ale, to make it the beſt, way. 
[T'Ake 2 Cock of half a Year old, kill tifn, 
; 2nd truſs him welt; and put into'4 1 


H > 


Ke 
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* {bout 12 Gallonsof Ale; :add 4 Pounds.of 
. "Raiſins of rhe Sunj well pick'd, ſton'd, waſh- 


*<d. and dricd ;,,Dates fliced, half a Pound ; 


Nutmegs and Mace, 2 "Ounces ; intuſe the 
Dares and Spices in a Quart of Canary . 2uj* 
hours; theo boil the Cock in'a manner ro F| 
Iclly, till a Gallon of Water is. reduced to; < 
| Quarts, then preſs the Body of him extream: 1 
ly 'well, ard” put the Liquor” into the Cas 
'where the Ale is,, with the Spices and Fruit] . 
adding a few Blades of Mace ; then put co ls 
half a Pint of new Ale-yeſt, 'and ter ir'work 
well for a day, and'in 2. days you may broach ” 
it for Uſe ; or, in,hot Wearhet, "the {.conq 
day: And if ir ptove tgo ſtrong, you may * 
add more plain Ale to palliate.it. '*., . |? 
"This is excellent for Conſun ptivePerſons 
who are waſting in any part of the Body - 
and contributes much to. the invigorating 
a Narure:.- 7 5 - c 5+" BM 
©,  Covent-Garden-Purl, cr Purl Purg ing. tc 
Ake of llic'd Beet-root an. Ounce, Col ** 
* riander-ſeeds and Sena, each 2 Ouncey] ? 
Horſe-Raddilh,2 or 3 little Slices; the Flow| C 
ers of Roſemary and Sage, each an handful 
Roman-Wormwood, a Pound and an hall} © 
bruiſe theſe grolly together, and pur the * 
into a Canvas Bag, which,put to a Kiidey © 
kin! of Ale, harging it almoſt” to the bay * 
3 g 777 Ws 
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NIC INI 
of fon, and in 2 or 2 days it will be fit to 
4 This" moderarsly ' purges by a gentle 
hd breathing Sweat .and Urine, and is very 
2 cleanſing for, the' Body, carrying off grols 
0 4 Humours. Ir was firſt made (as we hear 
4.41 0f) in'Covent-Garden, ffom, wence 'it took 
inns Name, +29 wi 
344 Ealft-India Rack, -as it is made here... - 
uit Take 2 Gallon of Brandy, a art of rars 
ods Cyder, nor ſawr,.Linj=-Juice half a Pint, 
5:14 Quart of Water, Beaten Cinnamon, Nut- 
act} MEg and 'Ginger, of each a quarter of an 
Yd Ounce,z White Sugar-Candy, finely beaten, 
121 2 Pounds; mix theſe well rogether, and put 

A Toaſt dip'd. in Honey into it, 
Ind Rum, to make it, 
dy THis is made'in the Sugar-lflands, ©. .in 
ind - his manner ; They {tcep the Grindings 
 Jand Refuſe of the Sugar-Canes in fair Wa- 
7; 7 6 or 3 days; then drawing aff the Wa- 
Col 1<tthey boil jr, and keep ſcuming of ir till 
ce No more will arife ; then rhey pur it up in. a 
wi Cas% to ferment and work 9 ar 10 days, in 
fall which time 1 Sans a ſtrong Body .;.then 
alft they draw it off from the Scrtlings, into 0- 
ef ther Casks, and pur to it Famaica-Pepper, 
der and a few Sweet Herbs, hung in a, Bag in 
bad the Cask, which gives it a curtis Flavorr.: 
cot H 3 in 
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xox Inmpres'd, 
"In Englen? it may be made aftexthe ſamg 
menner, with the Waſhirgs of Sugar-Hogf- 
heads or Cheſts, and Sugar-Bakers or Sugar- 


Bcfiners Refuſe, or fuch Foot ar Draſs-Su-' 


gar a5 is fir for no other, Uſe bur that, and 
Viſtxling ; adding'Syeer Herbs anf Spices, 
as Ginger, Cloves, Cinnamon, Mace and 


Nutm@gs; ard yon may havea pleaſant Li- 


quor, at a. cheap rate: You may put into it 
Balm, Mint and Hyſop, according to the 
euantity you. make ;, and bcjng bottl'd, it 
will prove a curious refteſhing Drink, both 
in Summer and Winter : You may agd a lit- 
tle Mojaſſus, tomake it a ſtronger Body. 
"To make Variety of d ferent Ales, apd. other 
A IRONS * 

F you are defirons to have Variety of dif- 

ferent Ales, &-c. on a ſudden, it may be 

eaſily done in the following manner : 


"© Make a Syrip of the Roar, Spice or-Herh 


you intend, or of many, to.keep by you on 
Occafian ; and'having a good, clear, frng 


body'd Ale, bottle ir up within 3 Inches of | 


the Cork, ' pur in 2 ſpoonfals of the Syrup, 
and 2.0r 3 Drops of the Eflence or Chymical 
Spit of the Herb, Root, Flower, Spice, &-c, 
ether Scurvy-graſs, Mint, - Balm," Cyprus, 
png , Cinnamon, Orang 
ron, Clove, or the like ; ak 


# 


. 


e, Limon, Ci-' 
elt aliitle, and 
.. % let 
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ſet them incorporate$-and when you pqur it 
out, the Ale will have*the'true Refrfh and 
Scenrof whar you pur th; wherher of what 
Fhave named, or of Goosberrics, Rasberries, 
Curranrs; Cherties,” 'Strawberrjes;” Mitther- 
ries,” or rhe like, though; with ſome Varia- 
row of its proper natural Colonr. Ad 10, 
ar all Times, - with 6he'good Tub bf Ale in 
your Houſe,” arid the other Materials, you 
may make 40 feveral-Chiangsos, to; pleaſure 
your. ſelf, and make your Frierids*, wons 
der how you came by ſuch Variety of®Ei- 
haors. *. 2 CI Le 
A curious moderate Purging Ale, to make it, 
"0 make this ſo much eſteem'd” Ale, of 
new Invention, Take a Pcck-of the 
Leaves and Flowers of Sceurvy-graſs, Water 
Crefſes half a Peck, Brook-Lime a quarter of 
a Reck, Engliſh Rubarh;s Ounces,” Horſe- 
Raddiſh 4Qunces;/Carraway and Annifeeds, 
of each an Ounce; Sena and Fennel, each 
an: Ounce ; Polipody* of. rhe Oak, 4, Ohn- 
ces; Figs, and Raiſins: ſtoned, off each.8. 
Ounces; put theſe ihto r 2 Gallons' of new 
Ale, having firit grofly bruiſed them, 'andpy 
them into a fine Canvas Bag ; 1:rrhem ke 
7 days, then draw it off, and bottl? jraptor 
Jle ; or keep it in an Earthen Stean of Jar, 


H 4 "Tex 


cloſe cqver'd, 


10s England's 7 5 Impi 
STO « © Hen G | 
This wonderfully helps:in. the Scurvy, Ic 
ſtares: 2 lol, Appcire,, provokes Urine, car” 
ries awaythe flimy Mater out of the Bowel in 
- parifics the Blood, cleanfes the Reins of Gra] 

vel ind Sand and is good jn Firs of the Stong ] 

in Pimt-Glalzzs, a ſuſhcient Daſe, ro be drunk}; 
:1 For, note, 3f, you tmake theſe Phys a 

Feal & Ales, or Wines, your common, Drink 
they will do you by fax or ejudice than} 
ood ; bur 1 if taken in due "Fro ron, in 
farable Seaſons, they will- be a Tr heied 
Friend to you, than the Dodger Notch all 
Foe Pills, Bolafles, Powders, and other Po- 
tions, and nat pur yaqu to the 2oth part of 
the Charge ; and they may ſerve roquench 
Thirſt, and adminiſter. cool Maiſture to rhe 
- Body, as Mvell as any formal Morning's 
Draught, which Cuſtom has made neceſſary 
ro moſt Men ; fo that there again theExl 
pence will be 'bur the ſame. 16. .f 
To make Ale, cr. any other Liquor, that i is 706 
new or ſweet, ſtale or eager. - | 
TO &0 this ro the Advantage of Health, 
put ro every Quart of Ale, or ather Li- 
quor, 10 0r 12 Drops of the true Spirit of 
Salt, and let them well mix together, which 
they will ſoon do by the ſubtile Fpirits pe- 

petrating into all Parts. ; 
: | a 
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01 CCrpe fine Chalk a Pond, or as the quan. 
Is id 


rity of Liquor requires, mare ; put it 
6Jinco a thin, Bag, . and fo int. the Ale. | 
aJ-; i Fo,make Sage-Ten, the beft Fat; - -. 
76 BY your Water, ordering it in all re- 
WD: ſpeRts'as for other Tea;'andco a Ouarr, 
74Ipur in an'Ounce of 'dry'd Sage: boll ir yp, 
land ſweeren it-to your Palate ; and. it will 
an pore a very wholfom Liquor to cleanſe the 
JBlood, atid cool the Hear'of the Body. And 


er [thus you may do by Mint, Balm, &. 
all JOF Ales*'# general, brought from divers Parts 


0-1 of England, and ſold iy London. 
of |'T Here are ſundry ſorts of Ales, that prove 
hf very" pleaſant and-whalſome Liquors; 
ie brew'd after the-common Methods of Brew. 
:$ Jing, bur differ from ours at London ; and' 
ry. many attribute the Cauſe to. the Water ; 
x-{ fome, ro the Malt; others, to their Skill in 
\{ Brewing and Fining them ; as Nottingham, 
os] Derby, Burton, Hull, and fame others; which 
4 might, I conceive, be as effeftually brew;d. 
hJhere, with the ſame Care, wiz. 
1- ] Boil then your Liquor fufficiently;prepare ' 
of] good Malc accordingly, give it good Maſh- 
ings; let it purge well,and be gentle and eafte 
Jin the Sertling ; draw it off from the firſt and 
Fond Sertlings, and fine it with OE 
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and the TE Simple > Warero of Clary, and | 


bortle it-up.with. a very little Loat-Sugg, " 


and it will Keep well, and anſwer your » nf 


pectatidn. }.. 


Bur, affer <r all, L muſt acknowledge, there| x 
LENC 


35 a great Dy e.in Mara which ma 
muceh.alrer chi Liquor; and of ſome, (good 
Drink can OD rewd,. as common Expt, 
rience reaches: us ::RBut the beſt, Water fog 
theſe/Ales 15 that which; is clear, moving, c 


G 


; 


2 g90d. Sabſtance 2,. and ſweetiſh;an Take . 


and, if fermented. hetween your, hands, it 
ſmoath, and a. liftte clammy : Bir, on 4s 


contrary, that which is DraGHlihs ar Alouif , 


eaſted, is to be regected.. 
Rules f Tr well Battling 0 .quors. 


ro it. a little Syrup,of Clary, an "ler it n 


F any Fab = ad - fading, put 


erment with a. little Barm, and-it- will res” 
| Cover it ; and When, it. is wellſextled, bottle 


it up, putting in a Clove or two, with 4 
lirtle,Eump of "Loaf-Sugar; - You muſt have 


firm Corks, boiFd in Wort, or Grounds of 


Beer ; fill "within an Inch of. the Cork'sF* 
Reach, and beat it. in with .aMallet ; then Þ 
with ſtall Braſs Wire. bind the Neck of the Þ 
Borrle, bring up the 2 Ends,.and: twiſt theny 


OVEL with a pair of Pinchers. - 


CHAP, 


gland «+ Happineſs Imp 
CHAP. vir. 
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Of gathering: Pruit-in Sea 07 "Ing Wy 
FN gathering--Fruir in Seaſon, $273 you de- 
I ſign them to be lang. laſting, and un- 
periſhed, there ought to be great care” 
| ken ; and roo itin general for all Fruirs 
he Þ* oWin: g on ſtandard-Trees,hiave ſuch a Lad- 
nf ler as may. bear Lightly on the Boughs,. fo 
x not to Endanger. their breaking, and. 
Euiling the Fruit, 
Gather your Fruit by theſtalks to.pr event” 
Piling of them, da it when they are well" 
{Foping, bur nor oyer-ripe; and:tq-pur theny* 
have a Basket with a hook to hang' on 
Fe round of the Ladder, or ſome 'conve- 
vent Boughs, laying Fern, or Nettles, in the 
of {atom to keep them from preſling by cheiv 
Kight roa hard, lay them gently ing and” 
s gently out into the Receiver ; .and. never 
\ Froceed ro gather them in a wet day, nor 
mÞpcarly in the morning that the! Sun has 
For time to- draw up the moiſture from | 
em, teſt the dawpnels ſoon periſh them ; 
| : ani 
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. and where Fruit; . eſpecially Srone-fruit, we 
not all ripe at/ once, gather them. as; they 
ripen, and fo chaſe that remain having.rhe le 
greater advantage” of Sap may ripen the 
kindlier, and grow larger; gather thoſe that 
have ngftalks ro hold by with a tender}: 
hand, My them nor on heaps, but ſingle, onfm 
Nettfes;. or fame fach Weeds nor offeniyrlh 
in fmell, and they will nat only perfect ch fr 
ripeneſs, but ſwear our their ſuperfluity andſſth 
be ſweeter in taſte; keep them in dry pt#fy 
ces,. and if the Weather be br, let the cool | 
North, Eaſt or. Welt winds, breath an thanfs; 
by the opening of Windows, or other conf 
Veniencics, in Clear, dry days. (m8 

To know whether Pears or Apples be rifg]y8 
gather ane fram the middle of: the Tre 
Cut it in:the middle, and it there be a gra} 
hollownefs; and the kernels ſeem looſe, rhyF(1 
are:of a ſufficient ripenels. v6 

Apricors, Nettrines, and ſuch like, aitfith 
known in ripenets, by the ſtones eaſily parſſet 
ting from the Fruit, and growing of a duyth 
key cglaur ; . as for other things your JudgFf: 
ment will direct yau, by ſeeing, handling]; 
ſmelling and rafting. - | 48 

When you gather Q1inces, rub off gent{ej 
ly the woalinels, pack them in ſtraw, andfq 
1n a dry Cask, with a layer of Straw betwealſlaz 
I eacll. 


 Rogla e's Ha prines Impres is - 1 __ 
ach laying of Fruit, for they-are very, ſub- 
oh '0, nealinels 2 orig upon the 
rhefleaſt contrated moailture,, a mt | | 
by dat a Tiſtance trom; 0 her Fru1 It hos 
hatfhcir ſcent is offenfive to, Iefn, Nc 
bi '1f you gather Mcdlars, or Sery! 
, ("muſt do. ir before they'a are ripe, 
{2 they are turned. brown, and. by;Ray: 
"ck fr in firaw thinly, and hanging the 0- 
andiher upon” Lines in bunches, they will kind- 
pl yripen of themſelves. _ 
ol” As for your winter Apples, it.is proper to | 
all earher th&m without the ſtalks, becauſe they 
Y | Wil ſooneſt periſh and wither. 


ip Ew fo ſow and order eur Frujr, the better.ts 
reel Zeep ther ſound and long in; your Fruit-lft, 
"er Ware-houſe, . ; 

- (1.) 7 Our Winter-fruitin this caſe, muſt 
not be. t90 hor, hor too cold, tog 
aft tloſe nor too open, but removed from all 
Fdfenſive Smells ; for if Any, be near them, 
uffihey will be”apt tg attract ir, and ſpoil their 

dsFTaſte ; alſo it will corrupt them. 

0s]; 02 ') The proper. place to ſtow them. in 
'2 Low-room, or C<llar, clean and ſweet, 
nt: ther pens 6r boarded, but or roo Miflir g 
andNir cl and inf theſc It; "will be | ro er tO 
bo p* or ſhift your W mMtcr- fruir at Clriftms TEE: 
4 anu 


tos  Hegtabs 3 ( my tapped 

#1d with ſhifting and firing ar conyeni 4. 

titnes, you haz r theth continue rhere 

= ts - March, ſtoping, in extref? 
oft weather, all the reviſes with a Inf 

mo eep bur the froft and bleak wind 

64.87 Fries rhe* I Air equrnerog þ 

by t HY pre of the $6, if you find a 

confdefable"defet athong your Fruit, i 

tnove them bm thefe' cloſe BEER fo ah, 


tightfom, ecikkd Rooms, giving chem fra 
ſtraw, and leaving a W 'indoW \open 1n 4 12 | 
clear ary days, letting in the Sth beaing 
much as may be ; obſerve, that \where pat We 
have placed your Fruit in Cellers there bl, 
no Damp, ſweaty Walls, for they will al 

2 mouldinefs, 3nd thar Will bring a Spe T 
ing, and total rot, 1n time,. among. them; D 
belide. it much abates the natural Talte\ aſ® 


feent 'of thoſe that remain ſound: And bY by 


YOu may order then rill Michclmeas, {om 4 

ſorts of Frvit there are that rarely la(t bcyoull , 

Alballestide,” bur by this mannagement It [ ; th 

have been keepr, much Tonger well cor be 

tioned. "Pc 
'Torub them over with the) juice of ors 

ming, but nor to Tet the mire 

einue on” them, is a great refery, 

ter Fruit ( ke this as 4 { F «f. J 
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2.) Thoſe that are carlieft ſubject: : 

4} *% ir is proper they ' ſhould a aid 
{elves : Ft oſe thar Shire Ir 


10h 


wh all! na ER Ins ey of ri Lt 
by ro y themfety $a 
J(s } proper they keep. vety (97 | 
«Many of them all the Year ; as, the Winter- 
4 þ (3 ) FEES the Grear Karehil, the 
" "Ih Peat Worceſter Surtcin, the Bloſſom-. 
2 Ir; # | 
ba | (6.) There are other Apples than what 
F uve nam'd, thar may be managed to keep 
8 hew ones come again ; viz. the Golden 
en IPoncer, the Boon Pearmain, theReniting, 
Jad many more I might name, bur they be- 
By) Jing well known to thoſe who deal in Fruit, 
cnſ br Brevity ſake I omir. | 
oo. (7-) As for thoſe that are ſpeck'd, rake. 
\ them away,” arid-diſpoſe of them, 'whilt a 
E g00d part remain&ſound, left they infeR.che 
Art. Pur no Fallings among, Taſting Fruity 
<q Ibut racher PT e Cyder, Perry, Pyes, Ta 
&c. of rhe; which will rarn ro agreater 
by Svintage.” You need not turn the. ok, 
- *pating Fruir,' tinleſs you {ee freat Occafi 
 ronatdasd aAndthen ſhift rheit Straw "EM 16 
e 


II© an o's Hyipiveſs Improv ds | 
be any. wil damp ; however, curn it well 
and lay if, ollow.z; then you may tet them 


remain EULZE irſontide; and ever obſerve, inf \ 
z . be p: 
ur Turning; rolay your Heap lower anilf 
ower : But ob {eve nevet to handle any ing] fl 


great oy ſt ſe you; take far prefer 
Uſe; u cc hy In,a. LIL WAY warm Cellar} 
nor ecaufe , at any tl 
nor Lit | 


Ty haw their Glue: nd Damp- 
neſs inakes them ſoft; ind the. "Toaſt Bruifel 01 
will ſubject them to rat: Alto ingreat Rainy th 
or exceeding damp Airs; forbear g@.meddly | 
with them ; yet ſet open the \ ndows; yh 
che Weather be warm, ro air them. - oth 
8,) Whether you. are fo arr thei by Jot 
Warez, or by Land, obſerve you do it not c 
Froſty Weather ; nor in March, when F 
Winds are tharp and high ; not. ir the exif 
cream Heat of Suminer ; but in moderate by 
Weather, and they will be the longer haſt: 
Ing, 
To keep Grapes, Goatbertii, Apricots, Plicketi 
| Nettarins, Cherries, Crnrgns, and Plumby 0 
the iWhote Year... Þe 
1Ake fine dry, Sand, He has tle or nok hg 
SaltneF in it, make 1 it ,3.dry. as i 
ble with often OD: in the- Sun ; gath 
your Fruirs when they, arc juſt ripening, 0 
gon. 20g forgething | near; Rigeneſs, di 9 ct 


" Eagland'\ Fgpptayfþ WO 146” 
hence their:Scalksinnilleed Pitch'or Bees: 
ax ; and having a 


x ferſhur Gown! 
al with a cloſe. Lid; dry your:FF "51% 


in te So1 
al a lictle; to rake»away the forts Moi- 
t tures andilightly {pread-a Laying! of wy 
in the.battom-of 'the;Bo, 2 ying of 
| Fruit 0n-ir; bur: \n&t* too! near! ts other ; 
w then ſcatrer: Sands with! fruch Evertnels;” n= 
p-| our an Inch thick-byct'them,*arid fo-an-- 
ſe 0the Laying, -till th& Box be full ;--then Nidr// 
ag] the Lid-down: clode;tharithe Air -mity not ' 
——_ and always as/yot rake out-2ny; ! 
7 y chem Even, again z- ant 1o'yoir will have 
»Bthem. fic for Tdrrs;b0r other /Uſts; tilhnew 
by Johes:come /again.;r.and if they are a little 
nkled; waſh them in warm Water; and 
: Lwill plump thenup again : Yoli miy uſe 
bs Iniller inftcad of Sand, if you Think ſt Con- 
eleicnt.. b 
all-J7s keep Figs andyStone-Fepit ſoured, _ fe for 
ey all the Tear. > 
1Ake a -1afÞ Earthen Par, pur the P ruir 
'\ tyro'T in Lay Hs; theſr'own Leaves 
E berween them ; Nhen, boul u p, Water 
hc Y Honey, ſcummig i”Ot no moge will 
;\bat make irmor *r00' thick" of the Ho-.. 
yy; and: pour 1n'w2rmi wo'rh{m, flop gp 
te'Veſſelicloſe 514nd when you rake SHE. 
, "Ws parrheniinv Hours i war 
RIES. Ft Watcry 


half 


woyl: 


"ng 


vhs 
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Ware, antthey. wiltthave, 'i.agreatoca-1 
ſure; theirmghtral:battcl g wofvgr bis Og. 
To keeh, Strdwpberniee,s Raibepries,” Clirrans, | 
 .i,74 -(evofberniet and Mathercies. © V1 
F Ake new; Srone-Borgles;! air them well | | 
| -.-in the; Sun; or-by.azFire dry. your" } 1 
Fruit from ſuperfluous Moaiſtare, ro prevent” | 
its [weating;take off the Staſks, an&pur chem | « 
into the empty Bottles; bya Fire;':that may" ] i 
draw gut;as 'much :of the: Air as:may be; | c 
then ſuddenly cork:them up; and rye down'] 1 
the Corks with Wires ;.ler: the: Gorks bei a 
c 
[ 
t 


ſound;and not any ways viſibly porons; forif- 
they bezthe Air will como an abundantly,and 
corrupt the Fruit ; then in;a' moderate cool'f tl 
place cover the Bottles:wirh. Sand, laying tt 
them ſide-ways, and the-Cloſeneſswill. pre- | L 
ſave them. ” 20 Din Fg 
7 UE ea t———D A A 
The Curious Art of Pickling Fruits, Flops, 

' Buds, Roots, Herbs, and all;other'things pri: 
perly . uſed FL SAaWwces - . the; moſt exact: FIN 'M 
how ro Hake Hams like Weſt phalia.,ic,\; bill th 
_- Pickle Cucumbers tokeep(Greew.and Ctip! G1 
'Ake. i:tharp Rage-V inegar; and: adder, 

|. tocach Gallon a Quart of fair-W#} th; 
mu cr, ,and a handful-of Bay-Salt wal * 
- FR beaten | 


- 


2. 


beaten ; ſo char Teal WY ; 
| gar; boil then well; and 1 
till Ho' more Will arte 
our Cutanbas' of | 
| hoitrs*'r5 fteep Th whe 
well ro harden, them. an FEE 
Colour, as ro cake The Daft c< 
Contracted, "eult; yo e-tillt ab | 
in length. throwing by the v 
ot boilingrhem'int ie Liquor, and in: 
Laying ar the bottom 'of: th 6 Wi 
and « few Bay-Ecaves; Tia ok I: 'your 
| cumbers Regular , on, it, Lax 
Layings . between” ever an thick of 
"I them, till, the Ca%K' FA Las Aihen bY 
the Head; and* hoop it: up! ple; cal. & 
Liquor from the fire and' it is\ Blood- 
| wartri, pour it, with Patt fn in acth Bung- 
| fiole; till the C38 be near Falls and ftien: 
.\'þ take forrie Maceſiced, Nuthick and Pepper, 
boil them well th- as muck Liquor as will 
h} fill. che Cask up, pur it in; an&Cofk or plug; 
| the Bung-hole cloſe, and let them ftand 2, 
© Months zr leaft before you open them, and 
bi Bey, will noronly be Crisp, but of 2 curious 
p!} Graſs green, q5oatgd than when they were 
Wh etowing, and keep, with a lirtle renewing 
V#} their Pk, till new ones Come in; 


vel 
ay 13 To 


Ae... .A 
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- 4166 ren Beang, ” - . / 

A 6 nts Oitks W940 ORR and a, 
” ret oak ak, bouland.Scum thiem. 
a5 Th e fqrmex ; > and iyhen it 15; boiling hor, 
bayidg: {your Beans, PUt: 0 Mos 
and. Hy ter Aþ V two, o:;make them, 
a irth oe penday ethem, of, and lct them 
cool inthe, Liguor; A An "Then. ,Pur them 1 into, 
rhe Liquor. 7QIL. 4 06, 5 Oat gemain in,: 
whoſe hoptan a few 

.Bay-Leaves,; 


Sith a 5ptn ling 0 

OVES ,,, COVCL thetn, over Wit 

and Jay aboaxd;. with a, weight. upon it, tg, 
og them d fgwn | 


-—_ 
<1 «C4 


» tHe 


S* OO ÞD tas 


I 


7 Pickl, B Barberpies. ba 

F A\ke A Te with Salt.and wand 

| ' boil it ;p, to. a trength! nll ic will |? 
bear 5 Egg, .» þ Scutni 43t well, and put .a 200d (d 
hand, FIPS: [WO of. Barberries into it, and let c 

them boil ul HH bizrſt, or may be reduced ou 

©o.gulp ; then Crain-rhe. Laquior, and put it. oy 

your cold Barberries, pretty warm, .and ſer 

cover them with Hyſop.” 

© This way Pickle green Grapes, Plumbs, W.: 

| Goosberries, Apples, Quances, Cornels, and qren 

nripe Currants. , , : | i 

\. To Pickle Miſhroms. "AY 5 

| ean thenyinv. armWater from theDuſth k ad 
Ee2, have conrracted, then boil: rheni;} 

2 little, a walm or TWO, that they become'F 
| | render | : 


== 


- == 
JK m__ oy 
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* + % # 


"tender; put them into frong White-wine- 
Vinegar, with ſme, 'birs of.” Cinnamoh, 
»|\Macc, Nutmeg, | "Whoſe Pepper, and Bay- 


rries\ keep them! as cloſe-as may he from 


_— a" - 
_ —_——— 


J ; 
1,| the Afr. 
h1.3N0042. Fo Pictle "Avt poli} 
Ib \Arboit Artichoaks Mir have full bottoms, 
, "and fake off the eaves and cheak wg 
Y th ſtrings, 'drain rhem and dry them, wif 
,'0 a Cloath, make a Pickle with fair Water and 
d.| Salr, well boijed and "Teumed” ſo that it. will 
hear an Egg: rhen! place rhe Aurichoak 
bottoms in an Earthen Veſſet, berween Eay- 
413 ng of Laurel or Bay-Leaves, with a tew;of 
their, own Leaves about then; pour inthe 
d Pickle hot, and pour melted burter on the 
& Itop, which ſpreding; will, when, Gol, keep 
{out the Air and prevent theis- ſting ; tie 
H on the Veſſel in 4 of. bo Japer, and 
10Flet chem 1nag C ace, and when you 
Irould uſe them 9%.Þ chem” in freſh warm 
S,[Water, which raking out the Saltneſs, will 
nd: render them 'ar any time fit to be ufcd in 
Pics, or. to boil 'and ſerve up ar the Table, 


52 rare diſh when others are not to be 
ULILT ad. 


i I CA 


2 . * 
— 


To Pickle Brocm- Buds. | 

[Ake ſtrong Vinegar and Water, an 
_ equal* quantity; pur a Seafoning 'of 
] Iz 


ne” 
ice| 


216 (England's Happhee)s Improve. 
Salt into-it,. then boil and. Fu it wdll, tho 


Poa 7 


ut in _the-, Buds clean;picked 'from. the 

E alles. Jet chem. boil a.hirle render, and 10 
put them to coo add a little Famaics Pepper, 
and cover them them cloſe for your, ule: 
Thus you may ,pickle_Turnips, by . cutting 
them in Square bits .abourt the length of 
your little Finger ; but then you muſt bail 
gheni ſomewhat longer than rhe Buds, but 
þ "5": | Ig cs ot l 
To pickle Purſlain and Aſparagus. : 
Fj" Ake the tender parts of theſe, ſprinkl 
"2M them with. Salt, ard Cloves grof] 
beaten tagether, and lay them regular ing 
glhzd Earthen Veſſel, boil Vinegar ani 
Salt, and putit to them very hat, and rhg 
ſtop them 'up cloſe ;, thus, you ,may pickk 
the hard inward Hart. of Cabages,. or Cþ 
bage-Lettice, 'to. ſerve for Salating amony 
ocher Herbs, jat any Seaſon of the Year: 
as alſo the white Stalks of ,Endine ani 
SUCccory. "S446 og : oo i NED 8 is 
2." To pickle green Peaſe, or Beans. .... 
| Ake Water and .Vinegar boil they 
well, viz. rhe Liquor, and juſt {calq 

the Peaſe, or Beans, and pur them up in 
cloſe Exrthen Veil, and when you hat 
a mind to boil rhem, ſteep them a night#- 
freſh Water, and when they are boiled, the 


_—__z ee hes 


ws" onal 1, 


»# » 
5 
-» 


-p, J--DS=Q20=> 


d . 4 


 Wagiand's 
| vita kg 
ther, W ata 
{0 mirartion ' '6 afy; 
| where ens 
-'] deadiof V Tre. LI 


il nt oi fnichiii;, 82806 Samphire 
s N/A. x 7 Ro 0 Ah a 
"3% a + Me rn 
AMS TOE 
'| nd5 ;'Þþ ee pero; CR Od PA ith UB. 


- ad : Ma 4+ ram- 
ble-buds, kt MR 68, 77 * 
To Pickle Chrve-Galpf Fe Fi KY NE F "jolets, 
| Tract and fuch oth eaſaw Blouteres,s 
Nfule em in fair wr 'Over..a. gentle 
fire; aft AIRY beg on Fe Liquid part. 
70 itito the Water, vt e. SUgAr, 
If you may Hoil up to : D WET | be here» 
4 after ſhown. n ; 


* Par ihis RE preſed: _ 
{ 


ftrong+ White "Wine 
"1 Gallon add a; 'P oy ug 
thiny a3 cloſe'as may be, by v tying Leark 
| | ofertHe Qallipbrs,” Ka OO out the Air,.and; 
"| they will be Excellent , SAWS QR al -OCEa- 


Sift] REN : hy Phktl Oita 6, q bag: I ,y 


id F MIA quantity. you will of poor 
| large Oyſters, Liquor and all, wath, 


l & I 4 . goons 


{\ 
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£rrx 
them cl chap. fr he Nr pur rocvegga di 


; Pints Wi 


pine Vin Ie 5 DE = brad 
an Sa a quarter PW. 
ny an dope 


x 


+> 


ce Of Mace ; dah, > es gen Wal 
tle Fire ill a fourth, part. he _ ſum: __ bon ay 


king off. the Scum z.Jalt ſcal 
and put, their, QWN- 1qn0f HoTs 
' and then | pot If m tþ.1nt 


Pots, aritl;ﬀ oY very. 5 NE Tag er 


will keep if Gol Places. the Year round. 
{TW le Sclmon....i.\ Ed 
| Hen" 


ave Fur, your Fiſh 3 into E in 


PieTes, EH it from the, Blood, by 


wiping and preſſing at in a dr! y, Clorh;; chen: 


hy # Tt1n'a Kettle of Water that as boiling, ON 
2 'Fm'Fifh-Plate, i thar ir may beraken up 
without BrOKirig: 'a8d beibg boil d Pretty 
well, makey Pic k ok me, 

Take 3 FN peqVinegar; and 2 


Quarts oh Water PR; with a hrtle. Fen- JF 


-2:i@ Salt rill + {rong,, 1cym ir, 
rod it; then Jay the Bo 1h 3 COnATR 
nient- Veſſel, and "por the Pickle 1 io FiÞy 
ty warm. 


Thus 6a ina 40 "Srtargeon, bating, the. 


Ferinch, and putting, 18, 2-ittle more Sa 


Alſo any other boil'd Fiſh, Proper, Li APY? 


nog ce. fot [WP SO < 3. 


bs 


era, | +3} 
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wt. cov" © 223-Jals NearsiTomgues. ©. * 
Sf \Leanſe the Roots well from the Mot- 
iſe; fture,-anrd waſh them well in warm 
er PWWater,: toi opeft the porqus Parts, that the 
> Palt may the better penetrare; dry them well 
a-lapain; and make'a Pickle of Spanith Salt and 

Parer/ ar.' Bay-Salt, well boiFd in it ; ler 
j them lie-Cover'd in this a Week, then take 
F [ttenr out, and- rub rhemi-over- with Salt-Pe- 
ty fer Salt vexy'well, which will penetrate, and 

colour:them reg, prefling them. down hard 
| {witha Board and a Weight, thart.being put 
it Jinto the'Kiln to dry, they may' keep their 
y, Jdue proportion : They 'are yſually dried 
n 


* 4: ; \ . A *® + ol Sg IN \ 
n;[with Saw-duft burnt, which, together with © | 


n [ihe Salr, gives them their dusky red Colour, 
p [which appears: on the our-fide of them 'be- 
y Jfore they are boil'd. de 

176 make Engliſh Hams like thoſe of Weltpha- 
2 $7 1.1. ha,' im Shape and Taſte. ' Ox 
- JF Wke the Legs: of young, welk-grown 
t 14 Porkers, and cut'with them parr of 
+ [he Flettv.of-rhe Hind-Line on either fide, 
more thiati is commonly uſual ; + then . lay 
them .3n'Claths ro'prefs'our the remaining 
Bloodi and- Moiſture as much as may be, 
laying Planks 'on them; -arid on. them great 
JWerghts, which wilt bring'them into Form: 
J$0mehaveBoxes piirpofcly thap'd for rheny, 


320 England0Zape/s fmatey'd | 
with SCICWs, or. Weighhys to preſs down thy 
| Lid: . iy of 1:72, 20 054 IN 'J HrgoJ vo 
When the y areithns-prder.d,-lalf: thei l'7 
well with. Bay-Salt, finely heaten;: andb.lai 
chem i in Troughs, or. a .Wickey Bannicr, alt 
ND; *O0n another, -Gloſe preſſed dowh;: 8nd oc 7 
ver d with Sweet He«bs, 'as Hyſo Viinces| 
Savoury,, Thyme, Peny-royal, @&civhid 
will infuſe into thema pleaſant Elavoury th] 
them continue. thys,a; For might; zthen rubI% 
off the common-Sak,,jandgrub:sHem. well | 
OVer. with Petr e-Salt, and let lea 


days till ip ſoaks ingj4t being of i Wartderfil 
- penetrating, Nature, then take:ghen ouk}.” 
and, hang them in,pvcry cloſe fmoak-Lok+ 
| and. gate a, moadexate1Fire,under themilf 
Pall e of Juniper-wood, -but ſe that it 1nay | 

ong, and ler them hang; ir9:Jweat and 

dry. welt; athen hang them.up/imadina. ait 
place, to the:Wind, 3 or 4 days,;iwhich wil | 
purge,them of the ff Scent theiSrddK” Way 
PuLiito them ; and then hang-them u 
y,dxy: place, apink You KareOctatona 
Uſe them Nz 3 WhiCl 


aik @ # 4 


thin 


| Faglnd Happineſs Improutd- 1123 
inguiſh them from the Right Weſt phatig 
| | Ws 
| To make. Sauſages equa} to thoſe brought for 

* Bolonia. 


Yoke the Fillets of young, tender neg 


* 


3 parts.Lean, and one Fat, ro thewe 
f 25 Pounds, ſeaſon 4g; well in the -ſma 
reading, and beat it in a Morrar with Pep- 
Fo and Salr, a little grated Nurmesg; and 2 


z4 
io: 
Ne 
hid 
5 
ri nt of White-wine mix'd with 4. Pint of 
og's Blood, then ſtir ang beat it alltoge- 


ex. till it is very ſmall;- add a few ſweer 
wh lerbs: {mall chop'd and bruis'd, as Pepyd 


of Toyal, Sweer-Matjaram and/Winter-Savauy 
if Wi then with a Whale-bone Bow open the 
fa ouths of the Guts yqu are to fill with this 
4. Mear, and thruſt it keifurely down wither | 
can Napkin, leſt, forcing. it with" your 
x hands, you break the Gut ; make. Diyations 
- of whar length you think convenient, tying: 
I them with tine Thread; dry ther in the Ai 
bh 2-0r 3 days, if it be clear, and the Wind 
| Þrisk.; then bang them in Rows, at a ligtle 
i diſtance one from the other, in your Smeak- 
and when they are well. dricd, rub off 
| Duſt they hive contradted-with a clean 
brig 31;-hem over with ſweet Gil 
hve, and cover them with a dry £arthen 
| Yell! "Aud, Either roaltcd or Chak d, we 
wi 


LOFTS 


: 
i 
OV 
Italy. Ny "4 LENT - 
To recover the Flavour" of Oil, when by Ac 
er HF... 2 

TI Urn Roach-Allom, and bear'ir into fiſþ... 
[') Powder; which pur into boiling Win 
ter; and when ir $&well diffely'd;; take riſa 
Water off, "and pour the Oil” inro ir, anfin 
work it well with it ; then {et ir ſtand anie 
ſertle 44 hours, when the Oil, being agailfk 
imbodied;,' which ferim'd' off from the Sufi! 
face/of the 'Water: henearh, it will leave-it 
badTaſte or Scent itt the Water,” ind'recou 
To recover Anchivies that have, "by the Loſs off. 
'" their Pickle, become Ruſty, cor dicay d." "i 


T"O a Gallon of fair Warer put 2 Pound: 
- "of Petre-Salt, boi} ir rill-a fourth'parth} 
| 3s conſum'd,'ſcuming ir continually as theÞ} 
\ Scunt riſes ;then' pur to it a'quarter of anſſi 


Rd 


Ounce of Cryſtal of Tartar ; mix theſe,'wellſt 


M7 


ſtirring them; then unpack the damag'd 
Fiſhy and re-packing them lightly, pourinÞ 
the new Pickle, mix'd with a'Pint of 'goodk 
old Pickle, and: ſt5p hem up Eloſe 24 Rs | 
, and when you open then again,. Cover 
them -with fine beaten - Bay-Salt, _ and let 
them ſtand three or four days; then: as you. | 
taceithem-out for Ute, be carefuFto irs. | 
Li iff ; ct -10,, | 


j | England's Happineſs Imgrowde; 123. 
em down, with, a Slate,. and. iibey will 
fra oVE well. © 
Lo recover Sturgeong or Salmon, rhgt 5 is <- 
Are : cayea. 
*Ake a Galton of; 'White-wine- 'Vircgar 
fi. boil jt by it (elf, . with, 3,07 4;Slices i, 
wii Inger. in it; "Hoi | ſeparate y 2. Quarts of 
"rh Face, - and 2 Pine of 'White-wine, With an. 
anfindful of Salt; mix theſe 'rogerher ; 4's 
ep the Fiſh 4. 'Oor 5. hours.in watm Warer, 
Ke it out, and fry 1 it ; mix the Pickles. 59- 
utgther, and pur them to ir luke-warm ;, Co- 
| F: or head up cloſe the Vellct or 'Cask you 
our them in, and jer.chem ſtand 10 or 12 
4 by. er? 19, open them. hs, "4 & , 
oT 6, make Vinegar for Pickling, "6 
Fake the Mriddling et of Beer,: indiffe- 
nd: xequly well Hopp'd, ktit B47 k as to 


A tþpoll: ©, then, 
_ pores, It off : 


«lth | G 
"ae noni; oh EY er het. c 1 
| In, an = be 6s 
"OM, cd Fire ; and. 
S;4 Ea W prove, being. Ma 
*y LUNAEKC op ex-elnc. nc x; Fop 
hol | e-Husks, . you y . ule th 


\ 1 THY Fe x 44 
þ rabs, or ow: ppl, 


T3, Englaind F Happineſ Engine d. 
they will not bring it ro ſo'good a Boe 
or Taſte. "Fit 

Foul White of Rhentſh-Wines, fi in! 
warint place, . will grow tart, and tine ther b 
{elves to a very good Vinegar : Clarets'( 
Red Porr will do the fame; bur not altþt 
their Colour. Cyder will make a toterab 
good Vinegar ; and fo will uriripe GrapF q 
or Plumbs, &c. 

2 7 wke Elder-Vinipar 

T*AkeWhite-wine; Or c00d Rap ape-Vineg] 

and fill a Cask 3 quarters full with 1 
then garherElder-flowers moderately blowP: 
ih a dry day; pick off the little” Sprigs at 
Flowers from the greater'Sralks, air rh 
well ir. the Sun that they' may grow dc 
biit r nor {0 as to crumble ; rien put'a Pounſk 
of ther to every Gallons of Vinegdh, fo f 
ly xhem upin 4fine Rig 3.2nd it opping.t A 

ko, Tet it ſtand "3 watin' place "4 

A 7nd 2r 16 or.r+ diys «d& the Vine 
6: wilker ave.the perfe@t Taſte of the Eldeþ 

kirken) wh ard prove not WY Pac: Deaf Q 

Who! hogs Sas þ 


We 


54 


og : 
Tos Cie r= 20, 2 AY 

day, v:1z.:the Redo k on. 
gfe we 5 Leaves, and cur 


Tengen DAP ret” 55 


odſhe bot bo Wi yzers, air them 
"4 tle by 1] tid 6n i Carpet, in 


int Shadey Gr if 3 if vo Giffer the Sun ro'tome 
et on, 4: witl dry*awaymuch of their 
s (pt ; then put them into well-glazed 
alt 4A Veſſel, and to every Pound of. Rofes 
abt a Gallon of the beſt White-wine-Vine- 
1Þ$;.cover:them cloſe; and ſuffer them to'ins 
e8-ofr'g days; then' take out the Roſes; 

Þ preſs or wring them hard into.the Vint- 
30 and.ſo ſtrain.it, and pur itup for Uſe z - 
& @ ir will-have the'perfe&t Scent of rhe Ro-' 

' And"as yoo would have ir ſtronger, Or. 
at ; ET, ſcepred, ſo. you muſt order it accor-" 
heÞgly, in purting-in more'or lefs Roſes: or, 
ba jen the firſt thar areput in.arewell infus 'Qy 

e them. gut, and pyr. in freſh ones. © :: 

y if . p rhis manner you-may make Vinegar b 
;Þ wilips, Clove-Gilliflowers, Violers,, 7g ay 
4 <0: each: -Blofſom or the Roms 
in + pa wholſonr. Flowers: And even 
1a Heebs; as:Minr, Balm, Sweet-Mf Cobollm, 
Faſ Phe like 5 AV Which are: Yeryiw 
ich conttibyring to;Health;: cis -! >. re 5 
b And thus.having:given you the welt Di 

\ *KUONS IN theſe atrers, L ded'ts Ea o 

eighty, 'and riebcſſary th,he | 

cader's great Advantage; taken kom! 
ki wk hr erpormen Wd 3 et 
CHAP. 
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"CHAP. IX *' 
The Curious Art and. Miſtery of - CinfBiomt 
in ordering Sugars, .: making i Sweet- Medi 
: Preſerving, Conſefvings.. Caming mak! 
.S JTipos RC; | 


Of S ugar, 16 
T N this Undertaking, Sugar, is the niet Thi | 
.you muſt work withgll : | Conſider, it then in 
| Goodneſs ; ard whether you have it ready ref” 
ned, er are ro:46 it your ſelf, chile rhar which : 
the beſt, and moſt weighty,.quantity for-quanrirhk 
with others ; and try .it in Liquors, or. any ol 


thing, weight for weight, which, ITS] mo! 


C 
[ 
\ 
I 
| Þ, 
Y 


and' ſo you 'will not be deceived..in the Quantities | 
ſhall; have Occakon'to ſer down'tn this Treatile, f 
the ſeveral Uſes I ſhall atrribure it tor . 


TEG To make Macaroon?.. , | E 


\ 0 FE this well; take 9f Sweer Almonds 
nd. blagch them.gr warm Water, ul 
2. Steve, thar;ithe;Hugks may, look : 
rd oe AN Then beat then! "fine X, $2: a Stone-Maf 
na Size Fthics a ſprinkling of 'Ro{=water, 20 
ro- them a: Foung. of: fine Stifar;) well fierced ; 
rheſe well with bea and ipriakle x very "Iir 
fe Flower ; x Pen Aiera fn orate : the berel 
add che Whites of rwo' thr three. vgs; and wha 
they are ſo thin that ny will drop out of a $pog oF 
wide Wafers; on: an'Iron-Wire-Grafft 
; and.;dxop thaw regularifh 
eva Gyen NE heared a, W t 
real, and-ri ſc; 'w 
nge Colour, "fake eN our;' and” pp 


thera | IT: in Papered Boxes,: yery dry, for. Uſe. - 
Gran F 


ou ſe tl jm. Jy 


Y 
"%# 
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1 T4 make GenolarBibers 4 
| Ale four Junces,of Sugar, and put to. it 4” 
 -| LK. - Faund,,of. Flower, ſprigkle-among them 2 


eajj beat inthe Y olks,of four or ye Eggs, 'add as gmohy'! 
ol warm Water as will make t into a. Paſte, make it 
» Yup Bisker-faſhion, and bake.it in a mqderaxely heavech 
Geek, but not brown ; then” cut if into five, orfix 
I pieces, or ſlices, which bake again till they, be ſomes 
wil Wie brown, and they will keep good 3 long: 
my. | To me Naplcs-Bket..;... Ys As 


' 4 T O do this,, well mix an equal quantity of fine 
ich 


| Flower and Sugar,..and all thingy. 5; £5.30 
Ati former ; pur j 1e rrer in, Tin Coffips, nad ge 
oth Ge Tops with a Feather dip'd un Roſe-yater; 12. 


” rao: ye 
165] - "79 make the Queer 4 Bisket. WW, 11] « 


© FT Ake a Pound of fine Sug itt 
TT Po! £ f ny Sato reg” 


. ters of a Pound of fine Flower, the Whites of: 
Jtwelve Eggs, and the Yolks of nine ; bruiſe anddift 
Coriander and Carrawaysſeeds, an Ounce; beat and 
a&Þftd mix thein very well together till they come'to z 
col! Paſte; then add a little Leaven; and tbein well 
Mixed, pur. it into 'Tin Coffins abqut: two Inches 
ad aver, ant'4 in length, and bake them mogerately.,,.. 
iy  _ =” _ To make Pxſtes of, 4 MMlte: tv 
{ lirlf Ale what quangiey of any pleaſant Fritit you will, 
bertfl” * fake out the Stones or Keraels, _ them, and 
"whþoil them. in fair Water to a Pulp, ſtrain rhe Pulp 
3 podfflirough a coarſe Linen Cloth, and ro-ten Pounds of 
-Grafft put ſix'P6unds of Sugar, then, bhil them up roge- 
1larhſher ; and 'when they are well. uncorporated drop 
gd, affbem*n Tin Plates, and ſpread them a little, 
m juprinkling them under and over with alia. dey 
nd phugar, theri rurn them, and let them dry, after that, 
:, * Jeep them in vorÞorare places, a5 over 4 Oren, or 
envoy” I OWNS 


a. 
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"In a Stove, often tutning, an&ſprinkling them with, 
Sugar, till they are very dry ; then put them into 
dry Boxes, well paper'd, and keep them for Uſe. 
ou may thus make Preſerves of Bugloſs, Borrage, 
' Roſes, and other Flowers and Herbs, into Paſte. 
| 2 Ti o*make Telly of Quinces. 24 A 
| BY up Qpinices in thin ſlices, till a third [perk of 
the £500 they are boiled in be conſumed; 
then ſtrain out the 1iquid part, with. ſome of the 
Pulp, and to each four Pounds add a Pound of Su- 
gar ; and being cool, it will become a curious Jelly. . 
f .*» To make Geneva-Paſte. 
Pax; "Quinces, and ſcrape them ſmall ; do 
'> the like by Sweet-Apples, an equal quanrity ; 
put * Roſe-water to them, and ſtrain them well 
through a Sieve ; then dry .it in proper Cakes, on a 
wooden Slice, over the Fire ; then add as much Su- 
gar as there” is Paſte, and boil it to a convenient 
To'make Mrchpanes look like Raſhers of Bacon 
TJ Ake: Marchpane-paſte, work it with Red Say 
=» ders till it 1s coloured it, then roll a broad Leaff 
of red, ard 'a broad Leaf of white Paſte, till there * 
be three of the Whire, and four of the Red; one on 
another, in a mingled ſort, every Red: between; 
when this is done, cut it over-thwart, and it wi 
look like Raſhers of Bacon, and netdiſcernable other 
wile without handling,” or taſting. 
| To'make Marmalade of Grapes. : 
'T Ake your Grapes, Red or White, when they, ar 
pretty rips, gather them in a dry Yay, and dr 
them afterwatds1n the Sun ; and being clean picks 
from the Stalks, boil them in fair Water, take thi F 
Scumelean off as it riſes till the Water is conſumed . 
ro a third part, then let it ſimmer ayer a gentle Fireſ | 
and when-you find it is thicken'd,: ſtrain it __ Wn 
| a v1 Vq 


- 
_ 


I 


means.” wes” hats 


oY 


mi. 


Engtend Snppres Inge. - "L29 © 


a Sieve; Ind bainhgSt once "mote, ad WAI mar- 
ter of Zr and pur #'vp i11- Bbxes for Uſe, "a 


ing it over with Siigar, and keeping ? it venyaty. 
| To ak Marmwalalſs ug Red Curpans. : 


M8207 7 
oy} 


4 'Ake, RediCorrans when 

and .Fqueeze the Juice; h bs: 

d; | matter of the Juice of Rugberzis ilthem 

he] over.a gentle Eire; prtttin in three Or tou: haridfuls 

u- | of whole Currans.; and when, YT :F0. break, 

Ye. Aut ina third proportion of Sn 201LIt to 
andy. -heighth, then ſprinkle it with. EG WAtCr-; 

dof} and when..you perceive: 1c rhe-thickneſs < ma» 

ty | dads, being-well ſcum'd,, fraun throogh 4:50 

vell} Cloth; into a glazed Earthen Por, and keep; it: 


nal Thisis excellent cooling; uW Fe * CVERS, and other hot 
Diſcaſes, ; ” 
be) 3293141 £0 $- t0 ; 


79-make Mirmelade 2fD, Th ; 


Te about two Quarry: Shins 
largeſt; Fo Fan geſ; put: then 


6r Fang ts 4. | 5hGle, om: ; Ne 
peel off the Skins che Pintsgf, Hem, as 


£2 


£.rnem, : ut them. 
into an Earthen V Gag Wo thoſe nor Skin'd under- 
moſt; then { ſfop the 1 very or ol pur it 


Ee ON 
cen; 


W 
ther 


Fi 


1ckel 
Ee Ch 


Frito a a Kettle 0 boiling. ater, 's ar P - 
ker can come at * Fruit; and ek Reds Fn: 
they are gfown, f rough the Steam. 2 Fl 

ry tender, take chem- out, and ho. hd hs RE 
that were not fo ordered. ef s- the make ther 
lato Paſp, and boil them, ith Ts weight j in Stt- 
Par, over 2 gente Fire, with a a little Roſe-water, t1ll 
Ney become 2 Marmaladi 
ume nd' thus you a. _, make Marriidtate of Gooſe. 
Fire] berries, Cherries, Plumbs,. pficots NeRtarines, of 
roughany other delicious Fruit; 
Seve K 2 | 7p 


j 3:30 England's: Happinsſs Improv o 


To.make- White Ma qqmelade; of Qu (uinges.. 


; Thain Quinensr Mend, 4 #0 the weight of fix 
and Caged, and. Pojbtheay \ 


to 2 Palpi in yr at poreÞ' , ro the P alp ut 2 Pounds 
rs Clati fed Sugar giſten d. with Roſe-water ; boil 
= oo ge RAS ops IX till the Liquor be ſivelled 
n@ the Sugar Wall diffolved, = - 
| [oy na "by taying [| ou e on #'Plate: to cool ; 


"WH 


<1? Sits Red Red Marmalade, Marmalade 

-of Ng Fodlieuecss or other Apples; and of O- 

'rans ap6&''and boiled in-2\ or 3 Warers;: to 

cake Ns Wy ny: #neſs of their'Tafte: before they 

HapXo a Pulp, and mixed with' the 

NE or Orange-flower-warer.' Alſo 
Meemalide of the Peels of Lomags and Citrons. 


To preſerve. KAkeAlari,” 7 or Services, -, (7 


Ake 4 the faireſt of them when hay vagin to 


ber al therh-in hot:Water (0. that the 
—_— and for Molar you may for 


at the head: the otHFerimay be ler alorie ; 
1 Found /#F6ond 750g SU yt wtf pr Be 
p with ſite of that Liquoty/an vt *them, 
with 1 It,: .into'a' 0p Por, fo Df L 
eſer « Hpricets.” ſe 
NAther th Wh well button' d, the Stone Op 
ſo tender 'that:you may run a Pin throu hy: 
"wh eaſs,; ror Jet them dry 2 little from their 
Nure ; then put them into Warm Water, to bre 
them, and let' them ſtand cloſe covered till the Tens 
der Skin will eaſily  conie off with ſcrapi ws ery 
pur them into another Preſerving-pan of Flor 
and let them ſtand till they become - very green; 4 
= clarifie, E nn ght of Su gar,. with the] © 


White of tt Warr boil it vp x03 
Syrup,' and iP the Rigs! untoit. 2, -- boy - a 


"If you Jai 8 TEE 
_ _ DD you Th FP Ni the M,-þu 
oil up the Syrup with the' Fuic EDS 
_ Sugar, and* Fur chem ito : nat Fry \ 
us you may yu erVe Pexc , 5, pet, 
wy Parberries, to.” 


1- Tp make Cakes of '4 Feats [+978 
, Ake ary! hr rge.Af prico*?, moderately ripe, Teald thei 
Js well in lg water, skin*and ftqr hem Hem 


2. | take our, the. Ip, and add half irs W ght' Stour, 
to | boil irup over a gentle Fire; arid Being) J t warms 
ey ſpread it : 

Thus' you Kar : hy by Rasberries, Set bertics 
Iſo | Currans, pr ſuck; "ſhirable Fruit, as isHeſt  plealingfa 
| your FANS. | 


Wis 
nn 


Apritots or Pravhes. IIS 
ſtoned them, take their weight 
- Ju ar,.and make a Syr 
with ſo ———_ make rhem, et; boal 
this ro the heig zhe i a | Drop will ſi from a 
clean Plate whenop'd on it ht ribs eng! 
_ yout Fruit, antl uts neon The Syrup. 
| cated, they tie hh up oneyIn THfane 
and -puti them”jn hg Kevin ie” Syrup" over 2 
_,, þ quick Fire; ler it boit as: fat 45 tay! be | Reping 1; 
well foum's; and when they- "they ate 
mougy prepared ;\ then'take chem-oan 
yreGrate ori Sieve, to 
ak} rake chom our of the Tiffanieg/and deycrhivmn in 
Sun, or in a;Stove, and keep.theryfor Uſe. ' 
4x Thus you may dry Nedarings;-Malacottropas/P! F 
: hay large Plumbs; Or the likk.- ( BKC 4 7h ye 
2 To Conſerve Citrtn-Plvwy why ng 
Ly . more than the weight" of th Nl " 
. Sugar, diffolve the Sp af tn ROT I 
nile mew ; boil i almeit-t6 rhe'C 


k 3 | poip ; 


IM 
Shen 


[# 
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* 
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; 6 
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f 


6 - has G; s may be 
| Oo erve Daw s 


F. &n6 CG on” oNe by ens, ;and TE OYET,. 2 NO» 
Vo 


ſo melted that it will cover them,” or bear them up, 


Zr tranſparihes muſthave no SpicFppt, $ them.” 


' Air has taken.off che Moiſture, ſtrain out the Juice;þ f 


= " - 
, Si . . 
w a” 0 oo veg» HY," LE ” > Pay de > th —_— ——_—_ 
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pran;-ths WT Linghe F Flownr bell it up to an 


s. , $5 H4LORT I 
'T Ake rhe largeſt DamoGins whan the Sun, bas eva- 
jetty ripe, their unde oe from TREnet and,;they be 


to 


ge SPirvingan _ "a Te, 54 upon 


derare Charcdal-Fire, turn them. Mo f pe Syrup 18 
then, caſt, jn, more Spgar,,not;f OPER he eore ro 
feeth when yow turn \ rhem, eſt: #] W burſt on both. 
fides; and'being enough, rake the ins 6:7 ; gently, 
cool them, and put them in a Glaſs, with the Syrup, 
and SACg 3 or 4 Cl oves, and afew Braks of Cinnamoa. Þ; 
bus may you preſerve any Plathh® that are pro-J, 

hor! . Bar* $284 as are white} int wit be 5 1namanner I. 


be; am. :to@c To. .T+[. rr. 


11. 


To Candy. Cleurily Yeers dies ; > 
Pickrom Hon Flowers #dvy$ks; ebd::fnip off! 

Bottoms, werghtheir weight i ihrefis' 
ned Sugar, put Roſe-warter ro. it, and.{cc- it;;over afp 
Charcpal-fire,) lets hear:by.degrees; arid Ric ir till ie be 


T 
\ 
e 


be AER ae tiem- ytup ; keep then-in a'dry}. 
plags,; them a5;you- find Occation, 1 i»: 5-1 $ 
194) candy other F: lower2"2s Cow | 
Lips Dr Maolers, andithe likeo:7 


''To'make: Maulberry-Honty. per C 
Ather Mulberries before they come' to be veryſ 
ripe, doit in a-dry day, when the Sun or cleai my 


and 


ug 1 to,a Quart. of it a Pound of Virgin-Honey 
wy 


[t 
hs COT porate - them - OVeTr 4a gentle Fi ire, to T L 
A of Honey, and keep it in glazed Gally-W 

| ; p25 
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ts, 2a$ 2 curi h Corda, alictle: of 1 it mix- 
i with a Ga Wines | : 


To.make Musk-Sugar, of perfume PERO Ny 
| ba them 5'or 6 Grains 'of Fi eft ſcented Muck, 
and: pur it into a fine Lawn'Rag, lay it at the 
bottom of a Sugar-por, and ſift fine Sugar lightly in 
upon it, ſtop it cloſe from the Air, and ſer it in 2 
ut I.warm place, and rhe Sugar will! quickly ſuck up the 
MN | Scent of the Musk. 
0- | And thus you may do by Sugar-Plumbs, Sugar- 
15 FJ Almonds, Macaroons, Fruit-Cakes, or the like. 'Bur 
P; | he very. careful to keep: it aloſe +5 or 6 days; for if 
t0 [rhe Air come freely-in before the Musk has ſpent. it 
th J ſelf on the ConfeQonary Ware, the Spirit will eva- 
ly, Porace, and 1t will-Ieele avail you, ©: i 6 44h) 
"Py To Candy Nutmegs. © 
wi TO do this, Take a'Pound of Clarified Gyber, 6 moj- 
I: ten it with 2quatter of a Pinr of Roſe-warer in 
hich 2 little Gum-Arabick has been diffolv'd, boil 
Ithem-up almoſt ro aCandy-heighth ; ſoak your Nuts 
ers. imegs well in' warm Warer, pur them into arthen 
off Veſſel, and Ley the boiling Sugar on them ; ſtop 
-efi- [them up cloſe from the Air, and fer them ina warm 
er a{place for 20 days, and at the end thereof” they will 
11irÞbe a curious Rock-Candy. - 
dry |.*"Ftrus you may do by Ginger, Mace, and other 
—_ Spices, and dry Things. GOES: 
"wk To Candy. Orange-Chips and.Peels. 


AG called Chips, are the Parings of the 
z 


fine- and thin ; the Peel-is, the whole 

{ 27 when, the Pulp. or Meart is taken out. Theſe 
uſt Dy bouled 'jn;ſeveral Warers, rill they: much 

ice,Ab fe & f.the ſtrengrh of their Taſte, and become ten» 

Ke having dried them, put as much fine Sugar 

em as will-cover them, boil them up to a Can» 


allys TT and when Fhar is. —_— take: them our, 
por 'N and 


TÞ4 En gland\32 Slpybieſ 0” 
do pnt.chemin ah: "PR BED Hays, hl ly 


Jer them _ wir > Snag pur r ver the 
again, and.th Sham cqnrume Ni they. be well]. 


hot, che Ps Wyre Frame to drain,” | as. 
I them: 1 ry ns bY ON — _ 
J Yen. to' harden ;. t,10, SC w 
Art” for-Uſe. - ah "a | 
” "Lemon and Cirtorts "arg {thus Candied; 
'Etingo-roots; Fehr Fo, and any hard ny ls 
for Candying.,, £4834 | 
Wray - make: Orenge Marmelade. 19 
£ FT Ake the faireſt coloured! Oranges; * with thef 
\+ >: ſmootheſFRhines, _ of juſt the out fide; 
and leer:therd within, is much's you can of 1 
Pulp and ſpungy.:infide, boabrhem'1n water, ve \; 
ſhifting them, till, they have-loſDrheir ſtrong Taſte 
then boil rhe £0 ; 2 Pulp,, and{bruiferherf 0 fridfl 
7M A Morn: 99d 3 3 Or, 4. yellow: Prppinsnboil Il 
of Oranges; arid :torithes:\ Nr 
er Sugar, put at ant6d your:Pan 
uct Ro ſe-water as. will diflolye ir;zboik: 4 
by:deg {0 ering hei coy x men Wn 
15, PUT 1g att It 11 he :hertom of: 
Pan; four. VP.ip Boxes or or Bar ya kaog' d 


places, fo 
Thus, yop,, may, maks Mapmalade of, Limons oc 
 Cirron, ihe fe like. l | | 


To make Tran; parent MN FEE 
'FAke 2 er of a Pint of the yup ER Bethe 

and a Pint of Quince-Syrup;;'ch _—_ be 
a gentle —_ with well Sing Is: "bes F- 
Ounces'of 'very fine white Sugar; th Hal "when 

ive it of a convenient 'Thickwel,: take? ir It tc 
with your Ladle, and pour it out 616-666] - Fins 
Peuter Plates, and- then "with a 'Knift*cx"* Sp 
vines is grows co01, form it ine CakeFacoos | 
"you 


fr, 


4 
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eſire,z and they will. be Lycid,.or Tanſp n 
fee otheT Taſte o* the. Quinee it elf. .; 0 " 
IP + +...» To.make Syrup of Quinees. 1» EL IGE 
ben” Ale of the Juice of Quinces 3 Quarts; ſeritover 
{by a fire, and let it Simper well, and take the Scum 
Ditclean off;z-and when-it- is elarified fromthe Dr regs, 
-{$oil it ro theConſpmprion of half;. then add of deep 
HoRed Wine 2 Quarts, 4 Pounds of fide Sugar, a Dram - 
| Blknd an half of Cinnamon finely beaten, Clayes ang 
\ Pinger as dey -L in the like manner boil theſe to 2 
.Pyrup; and-faffer it to cool by degreesz\then bottle 
hi Wan {Hh it. my cloſe 3, and ule 3 1282. great 
* ; y0011N 
* T Pigs ys tl may ke =p # of Barberrios, Eder» 
6a erTies, Roy Apples. -*- Ag 
ſte; To make / nou of Fe atk es. 
[3 UF: ſix\Quirts of: Rasberries, pick'd [eang 
le |. | well dried in'the Son, into's Pimts 
lg a welkglazed Exrthiert Veſſeh; and: cover 7” 4 Ve. 
Pangy-cloſez\keep.ir.coolto days, then diltif tiem: in 2 
il dfloſe or (Gla6:Stilt; adding 4 Pins of freſh | Ber: 
- gd i Pins gridmunialf mores? vhen the 
| rv loffhheirCotoub Ren Gur te 
« 4 ; quidpSre und with as muth fine Sugar'gsi 
"hen utzrbgiT 17up myo 3 adyrupy ckafing ir of Sc 


q 
ons 00 978 hs 'F Wee of Clove-Gillflowers,,.. *7 
-* +F Ake 2 Quarts 5 Water, and a Pint of White- 
.. þ+.wine,"boil:th tt; Potnds oftthe:Filowers with the 


V hites When they haye ſufficiently. boil'd, 

ns ring hen Ms Roos the Loquorr) and add ng ful 

KY wo of freſh-ones ; -do'the' like: by. thera” rill-yorr 

'Yolfe the Liquox of an high Colour, and it has raken 
c | SCent. of. ; | VERS 5c Þ tan, 4 Pound 
Far, © & HF (OY 2 bit,or't 


* Gt x2 or your 


1023p <4 Ts inr9 


Thus 
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Thus puny make Syrup of Roſer,. Violets, a 
any Herb tha £18 qe pear, Hl and yell ſcent 
And thus much f Things: wr I ant { 
20 choſe of a tiſeroir —_ chaFvdthing may | 
SuNIEEUE aro ou 


6 Aa "tw OS Ac Bible, ” 
ED i* beca: wt kd ts | 
- 


—_ IF & 
Ti wo 2 - 


PY Miah © 
CR oper pp nt fy = y —_ 
_ _ 


: © H A P.. Rv | . 
x 4.00. or Wama ea) oft, IO) 
. ij knouing':all ſorts>of Poptirerers War, 
- whether" rhiy be New or Stale;\ Feung,'or Ol 


4 in lie, Signs, and Tykeinn, . 0, reve 
"Rr apo, of. Gleated, oi y 


.-D; Coverouſneſs is ſordid and Apfe, fe F 


II8y 2 is commendable; A little, welliaid og, 

..in:what is good, may! iell. 2 Sufficient 
mfortable than laviſh! nfiveneſs';' {of 
| are ijtemant & 
cheared-jrvnhit Pry 


LAG Fore: _— 
VETS, an many neceſlaryi BS - ww 
_ may Low what chey. Sp 996.00 Ln vj 
ſed on.* *--* Ge, ; WY $8 46 30 x BIT ( 
Inft ruitions, giuing a:  Inflobr: $#}0 Poultergh, 
| Wares, 10 know their. GUganth, "OG: (* wy # 


A Capons #0: know whether: @teut- my ' Coun « 

- my "0p old, "8&6 "It Ce A | 

a Ca oung you r ve ir'k Uo 

Ls Eng 4: Will be Gnooulh 
t {one knavi Poukerers 7211 T1 
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ts, artificially ſmooth the Le $; therefore. be cars, 
enr@f char; and if you miſtruſt a'Frick in it, pi 
int Fowlanthe Breaft with rr and 


ay | bf they $0 ANDY pon, Jew young ; if niof 


:- Fbe a true Ca have 2 fat Ts E>U. 

:. Tof the Breaſt” an iy thick Belly and 'Runip.”' If 

—=— pale about Ge Head, : the Corb ſliorr, its 

' be fign of a right ones bur. if red, then &ther. 
-Þ. Ifit be ſtale twill have an | OPETh looſe vents, 

, FE :NeW, 2 claſs, hard ing.” 

Vardy (Cock o or Hew-Tir hop, Turkey Pour, __ 


-OlF- ia 

2 Cock-Turkey be. young,. you may know it, 

eUeſthe backibnſ nd. Inportnel of his Legs, by: 

: - Jort Spur. IFir has been-lon mg) killed, the- Hye 

| be ſunk in the Hedde ang. the Foot w"_ very_- 
; but if not, the E i] be lively... +4... tf 

6 F he fame' is to be, o 16 ed by the urkey: ted. 

:on $17 you expet one al of Eg go obſervs 2s: ml 
i { ſhe will have-a faſt , open, Ent ; but if. not, 1 1: 

hy | be cloſe and hard. ' 

Pei he Tuarkey-Pouts are "krfown!: as to their Nev 

.- $, or Staleneſs, 'by: the as Ratte. "Their is 

"F Aba 


4 
| 


not deceive your Eye. 


A Pullet, Bol wats WES 


mpl 

Any, in their Marketing; have been deceived it 1 
2h this particular ; and, inſtead of, a Pullet, have 
ere] #n impoſed upon, 'by raking : an old Hen. To-pre; 
ney is o3 Evil for the furure; obſerve, That a true 
4 llef has her Legs and Bread ſmooth, and pinches. 
7. Fy tender on the Breaſt, IF ſhe be with E g, the 
8 by will feel ſoft; but if not, more ſtrait : If with, 

v1 { % the Vent will be opend; and if'nor, hard an 
As for Staleneſs or Newasb, ghey have the 


p 6 95 85 90 6 | 
ay POD, & Grebs 


we bm Playin Inptiv. | 
A Cock, young or old,, new or. Rake. -.& 
W. his. youngneſs,. obſerve! his Spurs Fe i 4 
ark &y: are.not pared or;ſcxaped, & * 
 ; LE they be ſhort and dubbed, he is yo ung;\h ) 
4d ftanding out, old... An open Vent 'N 
nifies, he 15 ale ; an hard and. Gloſe.0 one ſhews, hel 
newly killed dels Yo 1:1: 08 
| Chicks, : J 1 P 

FT Hoſe _ are dry-pulled; are FO when new; 


if ſale, their Vents are I hm and they limb s 
Tf ee 2 be wet pulled, or {calded;\then tub) , | 


or finger on the | Breaſt ; - and 1f-it be ſlippe 
they are ſtale; bur if rough and tiff, then: aret 
: they are fat by" ramming,, "ris Lok) 
che ar ump and Venc. 34 | 
' The \SW4n. 
This, ig. old, is fall of Hairs when piftell or  ſeak 


As ta the N ewneſs or Staleneſs of 1 it, ind i 
Sil, 2y Foot. is limber ; in the. latter, \dry. 
"The Will Gooſe, and Se Loo. bo $* 
F: ſhe be red-footed, and full of, Hairs-whenp i rl 
led, ſhe is old but if white-foored, and: wit 
out Hairs, then is the 3 young. 
The Brand-Gooſe, if ſmooth when ſhe i is cull 
15 young ; bur if. fulbof Hairs, then is the old : If 
be new, the EO0t1 15 Iimber ; if ſtale, dry. . « 
Y - 1 23 The Wild Duck.  - 
iS Fowl, wits fat, 'is hard and thick on til 
"Belly - but if not, then is ſhe thin and lean: Þ 
limber-lovced, new ; if dry-foored, ſtale : And iff 
be a rrue. e Wild Duck, it his a reddiſh, {mall Foot, þ : 


The Tame Gooſe. [ 
F this Fowl has but a few Hairs, and the Fo 
and. Bill be yellowiſh, ſhe is young ; but if I, 
de full of Hairs, and the Foot and'Bill be red, " 
the 
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en old; "SNeE al is known as the 


"2 

Ls 4 , 
mer: 
+ EEE 


a _ 330 v2 LI Bri oy mou _ 

* Ajs FEW ves H Eng urkey, - 
of O fr ' Age, 46 Fes Ws ileri es to "That = 

ic Wlervation, ot Brevity ſake, I refer. you. © 

Ter The Shoff fer. . and other Fowl... :; 1 


-a] I 

SANS is like a Du Duck, but leſs, and a broader 

\ Bill: If it be new, All be: limbet-footed-;\iF 

ule ni ppron IF it- we z ""_ have a: "Exe 
P33 if. lean, cloſe;and ha e 

I; nd: by 31s; ſame Mares hey may know Godwirs 

arre)-Knots, wy Rufis.\',If rhey;:;are. old, -their 


mb 


ws will be rough ;z if Nnngs ſmooth. 


FheGull a and ES are 


nown. after. the fam 


anner : heat-Ears ahe ) Very excelleps Fe 00d 
= t them. 
oh " "2 The Pheaſant Cock vid Howe #4 31 1 
T7 {HE Pheafant-Cock, 'when young, has” dubt "1 
” he; but when' old, ſmall and ſharp: If, 
_ he has a firm' Vear; ;, if my an open: and 

Wt Wroy Celia VEE 

W 1 fePheaſant-Hen, being young, Nils frioothT 
ule 2. cudious:fine Grain'on her Fleſh ; but if 0 


If 5y when pulled. - If. ſhe be; with Fee, the'w 
bve.a aft and. open Vert ; if. not, her Vent-willt 
+ \Þcloſe. As for her her Newnel and Staleneſs, obs 


& Game as in the; Cock. 


: Beath' and Pheaſant. Print, | 

t; if | pa E fit "of chefs, if new, will be ſtiff and whits 

Dot. in the Vent, and the Feet limber ; and hard in 

e Ventf far: But if ftale, -footed, gra Jr 
Vent, and. if you touch. it bare it Wo 

iT And ka of the "1. | 

, it 5 4- "= + bs X The 

ch ; 35A 


a 


F 4b Fngland Hajj) ; ip od] 
#70 1:4 Negge Heath-Cock and New. 


'THeſe ate knawn,. as to Newnelſs and caleneſs + 


© theſame Marks. as the fore-going : Bur. if. oli 
* be young, they haveEſmooth Les 5 and Bills.; if "Þ 


a 
The Wood- Cick p, Snipe, 
THis Fowl, if fat, is thick and hard ; if new, li 
ber-foored ; - but if ſtake; : dry-footed. Obſe 
Kkewiſe, the Noſe be ſnofry, and the Throat” mal 
Tiſh and muddy, then is it bad. 

The Snipe, af fat, has a far Vein on one ſide; F 
fer the Wing, and feels thick in'the' Vent. 'T 
other Marks are as the Wood-Cock. KERL 4 

The Partridpt , 7k 

T* this, either Hen or Cock, the bil! » | 

be white, and the Legs of 2 Py Colour ; W 
if young, the Bill is black, and the Legs yellow 
If it be new, it has a'faſt Vent; if ſtale, a green 
and open one, Which, with @ ronch, will peel! 
3f the have fed on green'Wheat, and her Crop % 
Full, ſhe.may be fainted there, though other Ma 
diſcover it not ; and to know This, ſmell a4 1 

| Monch. 

. Of Doves a or Pidreoms) PlovergiC... F 
Hoſe zre of. various Kinds ; anduro diftine 

'them in their Feather; obſerve rhe following 
geftions. 

The Turtle-Dove has a bluiſhkRing hon itsN 1 
and 3 is otherwiſe, for the moſt parts vehire, 'B 

Ef Yo Stock-Dove is big eee Þ than ls. os WoodFr 

geon ; and is a good nour | 

The Ring-Dove is leſs has? Is © Stock-Nove, 
not To delicate a Food. 

The:Dove-houſe:Pigeon ; when old, rhey arg 
Leg'd. IF they are new and fat, chey” feet full 
fat in the os and ars lunber-footed ; bur if ff 
Sabby vented. b: 


. 4238 


- | Englatd's Happineſs Improv d Tar 
"'] Thus you may know Buſtard;; Grey Plover, and 


” teen Plover, Feldfairs, Thrufh, Mavis, Larks, Blacks. 
Sirds, W ood-Larks, 'and all other ſmall Birds. '* + - 

£ ot . Zeal and acgeds Land and. Water.” 

"4 Heſe, if far, will feel hard and thick onthe Belly ; 

* ] - but if thin and ſoft, they are lean: If. the £4 

- 1;Imber-footed;* they, are new ; if dry-footed, then 

ſpe they ſtale. 

© And by the ſame Rule ow may know Moor-hens; 
Fen 7 Poutet, W heyers;: 

e, "F Fowl; BEAN oa Hs 

' OF Four-foored Creatures, ſold in Poulterers 

ll ll © N | The Hare. . | 97 44.99 

r ; BA Hare, if new, and_clean-killed, willibe white 

low : and ea . pe Ty frm _ ara gn bu: mou 

en Þ many: places, and limber. . If the Cleftinthjer Li 

4 ; read ecdinaty, and ber Claws are-bhint-and rag- 

ropſhd, the 5 old.; if the contrary, then-young:/1i -- + 

ET OTE ra 


ppers, and other Wa. 


? 


at; 'His, for Newneſs andStaleneſs, as the Hare: Bur 


. "7, to know if it be a-true Leyerer, feel on the Fore= 
-.;. 8; of 18;-near the Foot; and if it have therea ſmall 
irngſone, 'or Kaob, it 15 right 3-but if not;'ir is io Le- 
ingÞ#87, bur an Hare. Bn 095 
5 Wn"? 55:9 The Rabat, 'or Condy. © 4 
sNEF ftale; ſhe will be'limber, and the Fleth Took 
& bluiſh, and have a Kind of a Slime upon it ;. buc 
007 new=killed, ſtiff, and the Fleſh whire and dry. 
Id if ir be a righr Coney, 'or Raber, it will have g 
Ve, Mall griſtly Knot'on the out-ſide of the Fore-foar; 
, Jurle above:the Joint! © If ſhe be old,” her Claws are 


' argfry long and rough, and long grey Hairs ſtand our. 
full Þ + the Wooll '- « hs 7 I LLOW R 


af f nd thus I have, as I hope, given Pa_—_— 3 
"> P. 


ant of theſe Things to the Buyer, 
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2G. H A P. wore, 


EITAK rg ſortsi: of Fiſh, whether Nel 
or .Stale\;- and to diftinguiſh "forme Kind] 
 _1uch' in: Likeneſs one' from the" other", an 
"he Gd? of Salmon, Sturgeon, SN + 
b | þ bf 4 : = 

| HE Cock. is is ut 

and of a deeper = 

| has it any Spawn or Seed ——_ its or 1 Ly f 
Fe know whether. theſe be new of tale; whb 

the Tail, and if it be ſtiff jn.ppening, and ſnap tc + 

again, then js it new ; but if limber and flagging 

It is ſtale: If new, it bas Y .pleaſant Scent at '& ; 

part ofthe Tail whick'joins, tb. the Body ; ; f ſt 

a'rawmiſh; faint Scent.' If ir is fpetit, a white Seu 


y i CL wnowi_y Rl INES 3s aa 
+ oe th | > WT” ne ob , b 

4 , tr 

- : 


will iſſue ove: one; ang, 5 the Roots 6f the ſmall L 


and ar the Mowth O ſte whether'? it is full, op j: 
it with=the P6irit? of « Knift,/on the Berid* =JF 1 
Tail, as it is tied down; and if; it fill the Shell thei 3 
and be.xed, hard, and pleaſant. Kented, lit I$ OC I 

bur if ſinkjng and ſoft; 1t is ſpent 'and-waf ”Y 
_ Filbmonger, to deckive theignorant Bu x +: 
only. oper -them at: the exfream part of the- 

| they be waſted, they will netpanteds ak ouNF. 
ther, - you alot the _ wore Sat _ Watt 1 
to them weig as fometimes 
out'2 Ply y: Fe. wwl I there, and. the Nec 
Seth our. "TTY 

2 Sturgeon, 
My times this is recover'd by the Mearis th 
= direted, wheniit has been ruſty through, 
Loſs of Pickle, or dry ; but if it be nor well cur 
* wil never have i its rrue Goodneſs, To wy th 


»S A . _ 
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- "Fe A a nit has ag 2 hes wy " b 
5 a; __" oy <tc __ . 6.3%. > bf . 
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7 eutit withs frarg Knife ; anfl4Git cumnkits and' ſhis: 
 ÞF,ver; and feel-roughy and brittle CE 5 


by | and Thumb, it/1s not. tr your fir be 
'good,. if will be alittle rough, yer: care Oily, 

144 cut in. a manner dk Wai, look wiite;cand-in ſome 
an) plates have blue Streaks or Veins; the-Skin lmber; 
| cling GunodEneath; and caſt a pleaſahr Scent; -; 
" Prawns, and Shrimp3.' 1. 19 

o ' Scent, and their Tails turn ftrongly irfwee bur 
if ſtale, then limber; ind will fade if their Colour, 
Tieent faintly; and/will-feel clammy,' urilefs, 5n'rhar 
$t0 deceive you, they have new-wWaſhed them 3. hows 
Tever, by their Hemnbermals, and. Colour you may 


now. it: 

Crahb- Fiſh, > AFL, os Small, + 9 
3J SY the Joints of their Claws! will be Amber; 
Sh 1 he Colour of- their Shells:of «a. dusky. Red; and 

& an ill- Scent juſt-nnder the Throat. of: tlie; their 

| of yes Will be very looſe, turni/any way: Nith -clie ip 
FA wt your Finger, and fink'inward: -- | 
ther} 7o know the Goodneſs of Boil St "* 

OC 1 F the Scales are bright and ſhining of a light A- 
:zbre Colour, the Skin, when. prefled:down, rifing 

3, Iairi quickly, the Fleſh-g#a bluſhing Colour ; the 


p tc 
ging 


& Jakes-parting kindly; ahd-large; without breaking, | 
eel oily and moift betyyeen your. Fingers, andof;'s . 


Vat Gaſn Scent, thengat 13 good, and has not been 
), Pillh Le up 4gain : wW hemdamage dz Bur if the Scales be 
er Willoudy, dark, ealily {lip off The Skin, fqugh and ftub- 
Porn, rhe Flakes, ms dry ang. brittle, rhen is rhe 
- \\Þoodneſs gone from if; her Kan is. decay'd Filh, or 
T hiftas been recovered by Pickle, ter- Damage: 
aroug, Lnchevies ; Fl Goed, and Bad; to knowthemn. 


CU! 1 Pen the rk int the muddle of-the Hed ok the 
vw Oo Barre], put in'your - "_- Finger; and tajte Bae, : 
bb 6 27 


yo F. new, they will be bird 2and14f,' caſt'>' pleaſant ; 
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kle has 


they are ruſty, and of hietle worth. 


—_ ory __ ; A We " o 
w—=—_, > as a Bak _ AR 99 tra te gs Arr yr 1 Ir 
. 


weſh Hirov'd. 

Pickle y af itraftesimellow, has ls Relith, and 
looks of a dnsky Red); thencivit: the natural; Pickle, 
and they may prove well : Butt it be: whitiſh, wa- 
tery, roughzzand very brackith; it ſighthes new Pic- 

ben ut torhem. Bnt to-tfy'the Fiſh, open 
the:Backs of..2.0r 3of them, and if the Fleſh be of 2 
pleaſant Red, 'foki and mellow, the: Bone.moiſt and 
oily, the Fleſh eaftly parting to: good-Lengths, with- 
aut breaking, then are.they,'good:;.,but if it be ſtiff 
brittle,-o&-a dusky, Colour, the; Bone: dry, and. of a 
whitiſh Yellow, or blackih,. then they are decayed, 
or have been, puſty, and :artificzally xecovered, and 


=s 


- ha k 


conſequently naught. -,__ - 

i P;chl'd Herring#5" Good, or Bad.' / 
Pen the Back, if the Fleſh be ſoft and mellow. 
kindly parting: from the Bone, come out inf” 
long:flakes, the Bone white, and ſomewhat incliningſ 
to.a light Red, 'then'are they new, and/:good; but. 

if-the: Etefhs ſtick to the Bone, be brittle and*rough 
the Bone of a yellowiſh; blackiſh; or Murrey Colour 


he ſame. of Palchaxds. -- \ 

. Red Herrings; Geod, -or Bad. |: 
J F-rheycarry a good Gloſs, and the Fleſh part king . 
1ly from the: Bone, anghey be of a Ughty brig} . 
Colour, they are good; butghe contrary thews theſſ *. 
algrayed, or rufty. 10 we OV 13 He of) 
+-4*--. Of Salt:Cod, and: Old-Ling. *« | 
*| Heſeare known, to be goott; when the flakes rf. 
+=*-well and oily;*the' Bone: parts clean from #1 
Fleſh, and they are of 2 btight natural Colour aff; 
Scent ; but they ate bad when they break ſhort,” },. 
hard and'dry, change Colour, .rhe-Bone dry and Y- 
coloured, "the Skin rough, and ſticking -cloſe, 

-well to be ſtwred; or removed; ©2045 1 


VoOon Þ on FRIES. *3 
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- To kno Plaite on; Flounders News 01 Stale. 
ey F they be alive; this Scrutiny needs; mot-: But ore 
a-} ; . the.contrary;vfce if cheir Eyes.are any ways dunk, 
cj Or I nb agll; if poo hae PhD haye an 
nf tnuſus!, coidtlamrhy Slime upoh'them, then are 
2 rtliey ſtale: But if-eh&y, be MIf, their'Eyss clear; and 
nt |  moderaredry's their$ins ſtiff, and notorimpling or 
h-J ſhriveling togetk&,"J: 3s a ſign-of Newnels; or that 
i, theythevenorbeer fon rj 707 7; Ag od 
f af © To diflingetfh theſe; the one fromthe other, they 
ed, -beins mich'alike in thape, obſerverrtheſe: DireQions. 
andj '* Fhe Plaice' has Red! or Orange-colousr:d Spars on 
'her Back; her Fins more ſpreading, of a tawnyiſh or 
'brown Colour'on the Back; and « more Eartiyy White” > 
owl. Bly lier Mouth ſftariding, as it were, more awry. 
— The Flounder is dusky,. or cloudy, on the Back, 
no) Without Spots ; thicker, and more compatted ; and 
"butt © kind of an azuriſh whare Belly... + 
=  Freſs Herrings and Miyeril. 

ourf .'T Heir Newneſs or Stalenelf is known by their keep- 
{© ing or lofing their lively ſhining Rednefs on their 
Ciil!s; for, adeadiſh, fading Colonr,s the Frog wirh- 
in their Gills turning dusky, or blackith, with-an 111 
. # Scent, their Fins crimpling and/limbet, and their 
-- tf *Eyes looking dry'and duil, ſhews that they are ſtale ; 
124 *Fhereas, the contrary denozes them nhew- .- ; 
1. Maids, a Fiſh;ſo called; and Thornback. . ; 
- THE. Staleneſs appezrs. in theſe, by their. Eyes be: - } 
es nf}. , ginning to fat. and look dull ; theirs Fleſh, feel- 
m -1pg flabby, anda ſlimy Matter coming from rheir 
w a; Vent ;-.their Lips.beginning, to hang, and the Cor- 
ct; $;.ners of their Mouths to be diſtorted : But when no 
nd ſuch. bad Signs appear, they may well enough paſs 


ſe, +Tor new. Ts eb 2a _ | 
'}F-.. Theſe Fiſh” are held ro be one and the fametin 
Kind ; bur the” Maid growing old, has Thorns or 

E > 708  _Prickies 


z 


. PAs 


4.46 ElXBMO's Z7aþpMheſs Iriprow'2. 
Prickles' a ors na, upon: her Back;. arid'is' from 

-rhence cae#k"Thorn-back, ©» vita 13 19219 6 

Carp,” Pike,” Brezm, "Ronch, TYonr," Graling, 


- 
- C1 
#X 4 


—_ 
—— crore tom wrt, > 4. + eo MES: $a - wilt £5 ud + : 
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: renders tlie:Eyes.more du) 
1t were .{ſhrinkipg, or-finking;; their Fins, though 
often wetted bythe Fiſhmongers. to.prevent it, vill 
however crimple, ſhewing Signs of; approaching Pu- 
trefation, if.not already rainted, . of of 8 
Thoſe'thar are-by Nature-red about the Gills-havef 
a peculiar Mark belides all theſe; tor the lively Co. 
Jour, as they, grow ſtale, will fade, and become pa» 
ler and pa!er,.to.a deadiſh Colour... _ 4 
And by thefe. Rules you may Jook over the whole 
TR_ of Fiſh, /and_ make: your Judgment accord- 
Ng 1 nott aey bHc5 = ay an 
To preſerve Filh.a while when near 1ainting.' 
His is meant of Freſh Fifh-: The-beft way to 
do it, if they are not -too far gone, 15,. Take 
out their Guts, bur do nor wet- them with Warter, 
then ſprinkle them within and 'withour with Sat, 
and lay them in Rows, on Flags or Ruſhes,-in 
_ccol, dry Cellar, bur ſuffer them nor to touch one 
another, then cover them with Hyſop or 'Winrery © 
Savoury ; and ſo they will keep twenry four houry # 
pretty well, the Herbs. drawing«the Scent {Fro 
them; and ths Ruſhes the Moiſture and Shme'; bat 
they will afterwards be berger boil'd or _ thar 
fied, ftewed'or roaſted; unleſs they are ſtewegt wlll 1 
Side and WIRe” © > 258 964205» | "a 
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And thus, Reader, have L..given. you a true In:, 
Gehr into; what, was never before in, Print, ant has, . 
by much Iaduſtry, been hitherto kepe from Peoples. 
7 , Knowledge, for private” Gain, and. over-reaching 
7" | ſuch as venture to-Market: to buy. Fiſh, ynprepared 
with a Caution how they are impoſe upon. by fair. 
W, | Words. 4 
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gh] Some Rules and Direfions in « Arles ns, to? * 4 


1lly + .buy Butchers Meat, and prevemt, "being der 


 cerved. 
wel Lamb ; Good, or Bad. 


20+ F you are to onxclaſs a Fore-Quarter of Lamb? 
pa- "alt yout Eye on the Vein In the Neck; if it be 
= turning yellowiſh, rhough the-Mear may ſcent 
ole well ar that time, yer is ir about tainting ;. and if the 
dj Weather 'be' warm, 'it will "not keep ſweet ri!l the 
Þ next day : If it be: greeniſh, it's already tainted : 

go! Bit if if look ruddy, or of an Azure' Colour, then ic 
;rof} las not been; ol, killed; As for the Hind- Quarter, 
'akel} ſcent under the' Kidney of the Loin; and feel 'whe- 
rer;} ther the Joint 'of the Huckle be limber or ſtiff; and 
52/t;h if you meet with 4 fainc or il Scenr in, one place, 
in al 29d (unleſF it be kitfed when hor) a mojy thin; uſva! 
one) Limberne$ intthe other, decline iras'hor' for your 
ret} utn,. unleſF” for pteſent ſpending, ani Fog Trice be 
our feperdingty- | 

TO! Heal; Good, cr Bad. Sl 

47 F the Vein in# Shoulder of Veal appear av in the 
"former, you have the fame Rule to chuſe or leavg 
Wt; The further Mark is, -1ts Clammineſs, and grow- 
©} ing more than uſually —_ and ſoft; or i& you ſee 

* 


"ang 


. - 
y t 


___ __ mn" 


K- Sp ts of Gregrifieſs gbovr 5r, fr is rainting, or : 
br and will not keep. If ir be browphit vp in 
wer Clothes, ir is oy to be mullty ; andhete' your | 
Noſe muſt inſtru& yo 

The Loin firſt tajnrs Catid6] the Kidney ; rhe Neck 
and Breafr, at the upper ends; firſt ſhewing a faint . 
'Yejow, and then a dusky Gree en, Which is the worſe 
Symptom | of tziming. 

The Leg is known to be gnod or bad by the ljveli. 
nefs or changing of ſuch Veins, ;or by ſtaall Streaks 
ghar appear in it, according ro the {river Rutes, 
Cirmmineſs, &c. 

The Fleſh of a Bull-Ca'f is redder, and more firm 
grained than phat of a Cow- Caf, rhe Far more curd; 


Mutton, Young & 0? 1, New or Stale,. 


F* ;r be young, the Fieſh wil pingh up tender 
4 and ſoon FIEAgT but 1 ng wall wrinkl& | 
and remain :, If yourg,, the, Fac will ealily part, 
from the Leap 3 but-14 old. it, will ſrigk faſter, be: 
ing very skinny and; fbrous ;., But to;,try it effe- 
Qually, ut itzough on a Plate, over a Candle, on 


a gentla Fire 3 "At, Heread. and run;preſently, is: 
is young ; but i A xs, Sha owly, or little, 
ic is old, oc elſe. Ram-M eh h may otherwiſe 
be known by the cloſe ala, and the deep} | 
redenlss ard FPS: hneſs, FR 3 as Ewe-Murron. 
3s dif confr'Þ being mare la "i ie n thar; Þ * 
of We rs; Though, ugh, inde Y SR pate rts off 
Feeding do niany tithes alter th ans, ſmall 


degree | in Colour; and Firmneſ þ- Lands, 
But TE 


Moors, Heaths, or.Marf be a Rot 
in the Cafe, 'the Fleſh CE per pam,” ha L at a faink | 


White, inclining to yelfows ;"and the Wear, will, in 
a brilnner” ſtip from rhe Botek whe” raw, if Bo | 
Fyce nt becarie clte Skin or Filit! char ſhould 
- rak 


2 


p. 


od. 7 49 
take ho'd. of. the *porous 'parts -of :4he' Bones; arid | 
ſhould unite it more firmly;'is it ſelf Tooſen'd” by - 
the force of the Diſeaſe SE OCR TA 27 IIS IEPCS 


- As: for Newnelſs; er Staleneſfs; rake the- ſame Di-_ : 


xetions as in Lamb'and Veal, 3% | . 
Beef ; its Ape.,or Youth, Newneſs, or Staleneſs:: 
And to. diſt ingu'ſh Bull, Coww, or Ox-Beef, 
one from the ofher, &c," oe EN 
"TD Eef, for Fleſh, is the greateſt Feeder of the Na- 
tion,” it being of long endurance when ſalted, 


_ and is never out of Seaſon, as moſt other Meats at 


ſome time or other are : Therefore, though in, buys , 
ng it is commonly: known to moſt, yer I may hap- 
pen to pur ſomething of Caution and Inftruftion in» 


. to-their Minds that they know nor ; and which, for 


ought Tknow, 'may be greatly ro their Advantage z 
for there are vaſt Sums of Money laid out.weekly in 
this Commodity all over Englana, but more particu- 
lafly in and'abont Lordi; and therefore, accordi 

to the o!d Saying, Srzig that which is goa, 8 beft, 

Jhall erideavour tv diſtinguiſh good Beef from, thar 
which'is otherwiſe.” | TL a 
' Now for choling Pieces, I ſhall leave that to eve» 
ry orie's Diſcretion, as they like ; though'for Roaſt- 
mg; the Sir-Loin' is berter than any other, except 
the Ribs ; for Boiling, the Flank, Burrock and Achs 


+» Tf it ber;ghr Ox:Beef, it will have an open Grainz * » 
| the Fat; if yonng, of a crumbling or Oi'y Softaes, 
" net rough and ſpungy, unleſs it be old, except the 


. 


Brisket atidNeck-pieces, and fuch parts as are very 


| eb 1 Lira Colour of the Les on a prgr oY 
 Carnation-red 7 and the Fat rather inclining to whis 


ub. t ch yellow. 


> 


na tron 


_"'Cow=Beeffis'of a c'oſer Grain, leſs. boned, and of - - | 


foniewhatRſ5Colour, the Far whiter; and if young, 
Fey. L 4 tender , 


VP 


WE 25S | 
i / 


* 
FL 
> | 
-— | 


1 


| 
- 
«/ 
- 


- 
« 


x50 England's\Huppiveſs Twprovd. 
| fender,, eaſily indented with your Finger, ibut will / 
in a httle xime riſe again- SE ITO TUNNT 
Bn!!-Beef 1s of amore dusky Red, cloſer and>firm, ! 
er chan either Ox,or Cow-Beef, harder to þe.imprint- 
ed with your Finger, and/ſuddenly-riſing. ona light 
Touch if you doit; the Fleſh brawny, and the Fat 
'erofs; and very fibrons, difficult 'to melt, and of a 
Ffrong Scent. And thus, .little or more, it will be, 
'3F ir be the Fleſh of a Beaſt rthar has not'been geld- 
edti}l, grown.up to full NA ;and if old,; yery 
tough upon piaching, ip that. your Nails will with 
great difficulty enter ir. | 


ad ©" 


—- w4q* a4" 


RT] 


As for Newneſs or Sta/ preſs, this ſort of .Flefh has Þ| 
few Signs to the Eye, more than. the Appearance. of |. 
a lively freſh. Colour for che fr; and a darkith dull | a 
a2/our for the Jatrer,; but cut in pieces, where the I i 

/eins can .be diſcern'd, oblexve as in Lamb: and | 3: 
Ve, | op: 


" If rhe Beef bas been tno ſuddenly kill'd upon over; 
heating in driving, 16 will ſoon taint, and never take 
Salt kindly. This you may know by-ſqueezing it. 
I iny fleſhy part where there are.Veins; and with 
hart ucezing, a red Juice will fue. out, and tins. 
Erure_ your Fingers. -As for farther. Confirmation, if 
You Viftruſt your Sight, uſe your Scent: Bull-Beef 
will ſme]] firong and Rawmith, ſo: will that: which : 
as beeh over-heated in driving ; ;and if it be. youy. 
bad Lack unadviſedly to buy either of theſe fo-a/t 
make a ſirong Brige-Pickle, boii'd, and well.icuny'd, 
and put; chem into It 24 hours-when cold ;; thentaks. 
it our, and ſalt it with dry Salt, and it 15-8 | 
much better, becauſe the Brine has ficlt-penttraved.zt 
co-make way... 1. 19G JT $2,020 
If this Meat be bryiſed, that place will look of 2: 
dusky Colour to the reſt, as having fetrſq. Blood-1a 7 
Ir, that in the killing would not evacuate, with the! 
other Blood. And for the reſt, ufc your Scent where Jþ 
RITES Fa | | WP ©26.k you b 
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England's ZZappineſs Tmprovid; 15x 
{ you ſee Cauſe to faſpet ; and believe your ry 
ou than the Butcher's Prateſtations or ot, £Y. 
» |, If this ſort.of Fleſh be old, feveral piecesiwill; in 
e- | your Hand, ſhrink 4 lirtle- from the. Bong j bur if 
i | young, it will ſtand: firm and well where -it is nor 
xt | divided from them by cutting. ' oP 
a |:+-And theſe DireQions, together with. yenr: own' 
e, | Experience, cannot but be profitable to you. -::. - © : 


Of Pork: and Brawn. 


h | 7& you find little Kernels. in the Far of Pork, like 
ſmall Peas, or: Haik-ſhor, in any Number; it: is 


as | Meafly, and not wholſom for Food. + or 
of F- It ia-pinching the Lean, it break, and ſqueeze ſofe 
1 J and:Quy between your Fingers, it is young :.. Alſo, 
16 { it. you. can nip the Skin of it'with your Nails, thaz 
id | 3s another Token of Youngneſs'; fo 1s it when: the 
'* '| Fati4s ſofr and:;pulpy, in'z manner like Lard. © 
r- | Butif the Lean of it be tough; the Far veryrough, 
ke | ſppngy, or not expanding well berween yous Fine 
ir Þ} gers and Thumb, ' and the Skin or Rhind ſtubboty, 
ch Þ then is it old, and maybe a Pjgging Sow ; efpecial- 
n- |ly;af che Fleſh be extraordinary flabby, and'the Skin 
irSgwktd. te rt sf i i 5,6 HRS 
ef |... If the Fleſh be,of: a Poar, .oran Hog gelded ar full 
ch Joowrh, then-it: will ſmell Rawmiſh, look: ireddet 
an: ordinary, or,-at leaſt, of a»dusky: Redy ant 
/ J both the;Lean and Far! will feel harder and tonghet 
» {than uſual; che Skin will he thicker, and: not eafily 
ke | pur ched up-;/but when 1t is, 'rwill ummediately fall 


again :- - 


o 


»As-for. Newnefs- and” Staleneſs, try the Legs and 
1 } fands,;oc Springs, at the:Bone thar comes out im 
f 3 > a of rhe fleſhy: part, by purridg in, your 
I Fiager, 2nd ſcenting.- it; for there. it- firit trainers: 
Sie-dkin willalſo be ſweaty and clammy when ftale, 
Abur-fmpork, and-cool whea new. And ofthe reſt, 
7 | you | 
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x52 England's Z/njptulsfs duprov'd. 
gow tndjumnakes glue Conjecles'acoording to che 
.Obſcrygwdas.* 22oj 7 5 Ox 2 EDIT SA grit 910 
1? Thiwis:beſt; ficftiaid inPickle 24 hours) and ther 
pur into-dryiSalty which-will give irdigdod Colour, 
and a more than acdinary fevnury Taſte. ©! 
Brawn is known to be vld: —_—_— by the extra 
ordinary or. moderate Thicknel& of the Rhind; an 
the hardneſs er{foftneſs of it yichouph-that T account 
beſt, .not made of a proper Boar, but of a Barrow, 
elded at 9 or ro Months old, 3nd kill'd the ſecond 
ear. !: The greateſt-dangt#r an this 1s, Muſtineſs, 'ﬆ| 
which your Scentmuſt inforas bug ard your Feels 
ing, whether ir be-.clammy;ongor:r:TIf you defifh 
to keep it when boughr, boil\two Quazrs of: Beer 
Vinegar, with a Quare;of Water,” and rwohandfal 
of Salt; half a dozen Bay-Leaves; andaiRave of Gini 
ger fliced ;- ſcum the Pickle well} and-ivhen it is col 
Pur it into an upright.Earthen Por, foirhat'ir mayicolf 
Crake Brawn fſtandirig:upright, and keep ivelole. } 
Ta diſcover Defefts in Dried. Hams; ind oth 
* 54 5 IN T Bacom. ft 5:48 of ) p = ; 
ff O diſcoyer Defe&s in Wi/tphatia;; Bremen, or Fai 
liſh made Hams, Take a ſharp-pointed Knife] ar: 
run 1t ander the Bone' in the in-fide'of the Ham, of 
bout the middle ; and quickly drawing it out} {ee 
Ie:with your Noſe ; and if it has a'curions reliſhinf 
Szvour, and comes out ' with” lirtle dawbins! thaw 
ere the Hams good and fweet : Bur if it ſine} ranl® 
the Knife be much\ctouded, andthe Vent it razdF* 
caſt a Hogo, then, for want of we!l Rlting and''&y. 
dering, they are rcainted. Alſo rty the Fat” on hl 
Exdges, by cutting up a-Sliver at one end; which'ye 
may put down again ;- if it be firm, white, and'web 
Teented, it promiſes a good Ham ; but if foofs!mn 
yellowilhy or of a raſty Colour, theif is it nor-al'F 
ought ro'be ; itis either raſty, raiated, or inclmil 
TOI. | ge Bac 
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| + | rootancrs Hippiteſs Inptoda:" _ p 


chef Bacon in the Gammons'may be well trig of 
TeſpeQs as the former? And'in Shs! Ribs, --h ha 

gich ſtick cloſe to rhe'Bones, an®*the Vir'to the. 
ow in ; for if not, ithas been a "diſeaſed Hog, or it is, | 

1 ready, or inclining ro be, nanghc. Ru ineſs is 
xtrafnown by a Murtey Colour in the. extteam Parts'of; 
ane Far, next the Rhind ; by the harditeſs 4nd* Palce 
-oxidþeſs of the Lean; and ſomerimes, 'i in this Caſe,” it is 
row 2 dark, dirty Colour. 
cond It Bacon oives much in moiſt Whither and be 
[s, domes flabby and foft,”it-has not-been well ſalt J 
Feeh ad dried, 'and therefore muſt be Lot ſpent,” op 
fin Wil grow naught. : 
bicy - E-rrro4 agf3 "Of Veniſen, <&Þ. -- 
Gia HE Haunches and Shoulders try under. the Bones,. 
col Avich ybur Knife; as direfted for the-Hams ; if ir 
aye 4 good Scent there, fear not but.it may- ſpend 
wg $for:otber Parts, obſerveithe- Colouaing of 


14f: itcbe ſtale, it will look ls hs 


Fellowiſivgr 2reeniſh Specks : H-ir broald.gbe:; 
F leſh wall be tough and hard, and thedFat 702: Come; 
naſated, and of a'Findy or reſtringefit $obſrandy rf» 
} can ſee theClaws; you will find them large; arid / 
Tread ſpreading in the C lefrs, with a-deep Cleft, and: 
ee Heel horny;:iand muck-worn;' the andthe Mg 
© ra$Þd:in- breaking the: Bone, you will find-the 
af gib much ſpent ; the Horns alſo, if they: argt 
Jeet, will give you this Satisfattion by their x mors 
T Jeſs Sna gs. 


id '@ ' Io reebuer Tinted PIefh.” . 
wy 'S UT ; it in an Farthen Veſſel, tull'gf 1 oy $5: 
hy i yo ” with a a gs Pans td bn ;. lay Sree HEY. 5 above er 
Þone: caſts of 
Fs | * x0 in Ac: Grou 34 and fer: Fin 
ra FRvcr. it Th Hark ; anc Jer It Abe 
; fe Mould; "and jhe hw toget 


FY 
Wy 
» 


what. is in.the Pot, will take,the Scent, away : Budſ i 
ic mu chegreſenely tpn or it will draw in freſh 1 


Conveniency, waſh, Veniſon in warm,Water. whenf 
| tiinted, ler _it Toak 4 hours, then. pit 1t- into Vinedk 
m Salt and Pepper as long, and preſently uſe. it; i 
Let n : 


Aix, and puccofſomggtn- here you haye not thig 


Let not. the Vinegar be too ſharp ; an ordinary ſort 
of Rape-Eager will do beſt, _.., _... - -ÞJ 


Fi are to buy Butter, eſpecially of Haglergf 
ſo 


Of Butter and Epgs. Hy ED Ol b 
..or Carriers, or of ſuch as A ſuſpe& they have | 


it to, take not the Taſte t give 'OU, bur taſteſ © 
it your {elf at aventure, leſt a well-taſted and ſcents V 
ed Piece may be purpoſely placed in the Pound, taff n 
deceive you ; for when Sait-Butret is rank, and de 
cay'd, they work it up with Water,'and make Frefh 
Burter of 17. ſuch as is ſometimes cried about for 4 
Pence half Peny-a Pound ; for the-Water;iby muck 
working, takes our the Saltneſp, an: much-of the 
rank Scent ; but then the Strength'and nourifhing 
part is leſt, and-in melting -ir-rucns'iro a faine Oi 
or. Wheyiſh Spbſtance,” nor fit; for:Uſe. Salt Burrer 
is better ſcenred than taſted by clapping a Knife im 
to it, and preſently putting it ro Four Noſe: Tf irbe 
@ Cask, -truſt not the rop oniy;: for that-may be pu 
hoe! pack'd.; but unhoop. it ro. the middle, an 
thruſt your Knife there chrough the Crevice of th 


Po SRemwm —_—Þ = 


Scaves, and {o you may be- roo hard. for the Daft 


Ceiver. — 

Eggs are ſometimes brought by Sea, and ſometimes _ 
far by Land, and conſequently long in coming, andf © 
ſo grow nonght, 'To kiow this, if you have not thg 2, 
Opportunity of a Candle, hold.them'ap againſt hb 


Sun ; and if the White appears of a muddy or clousric 
dy Colour, and:che Yolk lies nor round, or is brokenja 


in any, then are they nought ; bur if they be clear 


” 


| England's,ippineſs Inproitde 4 
nf #nd fair, then they'ai#'good!” IF eo haves none of 
ſh] thefe Advantages! bs ut mi#y* RE by 
his ſhits thefts; ig zPPh y a . 
en{and-pertapy-thery ons are broke, ahndt | y A 
164 thou gh fome New Egg $ 
its {om ff as' Yours carr FR the ſhaking to any patrpoſe. 
orts to keep? them long” Is, in (Hm, of 
"1 Meal : hates oy do-itorm Sand. ' 

il ' OF "Cheeſe and Bread. bY | 
Þ bt ſay. little of theſe, becauſe every one. DEV 

0 


to pleaſe his Palate kerein ; 2 though, if the Jarger. - 
rts of Cheeſe be very rough Coated, dry; and rough 
Neff or rugged, as if Worm-tracks appeat 'd, beware of 
nts Weavels, little Worms, or Mites init: If it be over- 
to] moiſt and ſpungy, 'cis ſubjeQ'ro Mag ots: Two De- 
duff ſets proceeding from il] making. f'you ſee any 
oft ſoft or periſh'd places on the gue: Is, try them with 
r 40 Cheeſe-Iron; or Scoop, .to know bow far they 80, 
ucy thar you may $how. what you buy. 
che” If among your Bread you find fittle Knots, 6r 
inf Kiiobs, Old Bread has been maſh'd with ic. 'If? oye 
Jiff Bread taſtes ſweet, it has been made of CGrouh for, 
ref and will ſoon be muſty. Tf ir/be gritty, or't 
iv] then is it made'of Smutty or wathed Corn, that ha "ns 
rbeſloft much of its Virtue, and nouriſhing Qualiy,*by 
urs waſhing, drying on Kilns, and the like,” If Ry < be 

nd mix'd among Wheat, the Bread will be more "Koift, 
and of a ſad Colour; and any.reafonab]e Palare pay 
afte and diſcetn It., 


4 Pooive Obſer Varions in \ Buying Fruits, Eogh, 


and} and' Outland 
be i [A for Cherries, 'Sttawberries,* Radbithies; 

cots, Plumbs; Currants,'Goofeberries, Mub 
Whew P ries, Ma'acztcons, or the ſeveral forts of Peaches, or 
kenjany ſuch like Fruits, your Taſte, Feeling and Eye 
eargſwill inform you whether they are under: -ripe, ripe, 
ang | Gr 
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Hed may. feel well, py heb 
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bp eogtry, fome; delights oy m - gne 6 
Zu and-/ome in _. —_{ 
ber... which is;to. prevent y iFarpobene ki) jf 
Dar &9, (2 pn ag which Le ag beatza fa” 
ut Ag deceive YOu. ; Nw 
f,yqu, doubt Pearg wherher < or gat; thoug 
ovod Ik, and if xe:comg' 
out eafily, with the Spizes;be ing;tq-2t, :and-tls 
look of a ruſty, darkiſh Coloye/:then is the Pear pd 
riſhing. 27, the Core... ; # 
Apples, though outwardly a yappearing firm, if. hb ' 
'be a Speck where the 5 talk zrew, the Core 1s perif " 
. Ing, ad they will not Tong keep, if they by not +; 
'Feady decay'd. And the php by Quincgf? 
Ac either end, eicher the Sralk- P/ace, or the BloſſogfP 
End ; for either of theſe tie places ber eing ſpeck 'di £ 
"Hainted, they are more dangerous than. any Spee 
"though mych Jarger, in anorher. Place, becauſe rby 
Fram to the Heart and Centze, Muſtineſs in th 
ruits 1s die rqed by their Roughneſs, and deadilf © 
"47 0 Oe to what In their tively Cold 14 
x ECM. + [* 
ive: and Limens; Trhethes* dry, or fall 
Ice, are known by their Weight ; rheir Goodng | 
47 their Perfeftion of Colour. I they be prick! p 
they vn E-lokt, and ſome Spots appear, or bruin 
, Place then.; they .are, for the moit part, black 
carts and; (PEI ing.. 
Pomegranates are known to be full or empty, 1 
their rarling, or not ratling ; their Goodneſs, by 
- tedneſs of their Berries; "onneceds. : | & 
As for Roots, Herbs; Flowers, &c. it is unneg 
_fary to givezam Account of them, Fen hejagte ſow iv 
8&1 
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Roles and Inſtrudtions for good. Houſe-keeping ; 
od... Contaiming - 1141) curious Receifts 1m va- 
A i-rious' Things tending thereto," for” the bet- 
Yoke profiring '# Family, and ſaving much 
Charges, OC: ot ES] 


HE good Management of Houſhold-Afaire 
15nor only commendable, al fr to muck 


L Ir 
LS IV9 
HO 


by: Profit and Advantage;.and will furniſh eve« 
Try thing Sufhcirnro get and cleanly, with far leſs Ex- 

F pence than where Care is not taken/\nor exaQt Rules: 
+1 -obſerv'd-: So that ſome. live more, plentifully on 'a 
"Erall Eſtate, of Income, by goed: Houſwifery angt 

JF Management, than 6thers do.on a mich larger Com-< 

F.petency. Wherefore, that all may be direQted co this 

A Advantage, or left without Excuſe of they prove la- 

A vyiſh.by Negligence, I ſhall give ir h good Inftru- 

J Qions as are proper in ſundry Mattery, on this Qcca- 

F' fon; comprehending,as near as may be,all that.isne- 

"&-ceſſary to a compleat Houſe-keeping, whereby. Plenty 
- pl may be had, and yer much ſayed at the Years end. 


wy. How to make Bread more ſubſtantial than 
"NF - | © — | ordinary. - --. 7 
Yo. FT Ake the Bran that has been boulred off, put it 1n* 
* =. to a Kettle of Water,, and boil-it;then {train que 
Þ the Water, and it will be white, and. of a thick, 
nee$>trengthening Subſtance ; with this, wet. the Meal 
Oxiwherewith: you: make your /Bread;: then add Yeſt, 
"-and a lirtle Sale, and ſo make it-into- Loaves'; and 
Fit will be-more heartening, ;pleaſanter in Taſte, 
4 aid increaſed in Subſtance, than otherwiſe.it would 
14 have been... T Lo 4 
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158 England's Zappinieſs Improv'd; 
\To make Bread that will keey moift and good wery long. 
Licea Pumpkin; and.boil'ic bn fair Water till the - 
CJ) Water. grows clammy, or ſomewhasz thick, rhenſ- 
ftrain.it-through a fine C'orh or Sieve, and wirh rhif] 
make your Bread, well kneeding the Dough and itÞ-- 
will not only increaſe the quanrity of it, but imaks 
it keep moiſt and ſweer a Month longer than Bread 
werted-with fair Water only. x | 
Water Gruel. 


THis is a wholſom, cooling, nouriſhing, and cheayfft 
** Foold. *Tis made Plain; of otherwiſe :* The Plainf}-1 
is, by boiling a,good handful of Oat-mea', finely b 
round, in 4Quarr of fair Warer, till a fourch panf ft 
be conſum'd z*than ftrain ir throvgh a fine Sieve, a Al B 
fweerett it a TitYe with fine Sugar. +++." 
The'9ther way is, to,boil a quarter of 'a Pound q: 
Ciirrants io a Quart of Watet ; pur in-a little *Oabl @ 
Mea!-Flower,or Duſt to thicken t, and a few Blade ir 
bf Mace, anda Slice'or two.of Nutmeg 3 and it wilſtho 
be wonderful fietngrhemng. . _ _—_ 7 
| ' Tb make Milk-Pottage, 8 bre 


TO a Galforrof New-Milk pur 2 Quarts of Waretfiy 
and two handfuls of fine Flower, let them' ſee 
gently, keeping it ftirring to prevent burning to: 
- and this, ſweeren'd, is very cooling, and Wholtom” 
Nth - *. To make Flummery.. 1 © 
THis is a wholſsm Diet, highly eſteem'd by manyfſe 
_ and much uſed in the Weſtern Parts of £2/ad.v 
_ To make1t, Take half a Peck of Wheat-Bzan rhilitle 
- has not been over-much bouhked of fifred, ler ir ſoa 
3 or 4 days iti two Galfons of Water, then ſttsim olfio th 
the 1:quid part, preſſing it hard ; boil ir to the;Colifite 
_fumprion of #third part,” ſo thar when'it cools tr with 
be like a-Jelly, and keep long : When you' heat ailfſon'd 
of it, ſeaſon. it with Sugar, and a lictle Roſe or (* , 
range-flower-water, 2nd add alittle Cream or Mill-A 
and it will be very pleaſant, and nouriſhing. | 
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England's 'Zappine/s Typed. 59 
7 112 owate (alt Pittage Faw bon n " 
'Þ QET themoaver the Fire; and beatnpalittleWheat- 
(x3 Flower withithe' White 6f an Pon and.pur a lit- 
tle of the Brothraniorlg it to make LÞ, os then pur 
1t-anto'the Por of Skillet ;. and in a little Þoiling up, 
with ſtirring, 2t will exceedingly abate tliefaltneſs. 
1 7b make Meat [alt it Boiling or Roaſting that was before freſh. 
| Wwe Haſte requires drefſing of Meat that you [1 
| YV. cantiothave time to falt ir, If Boil'd Meat,make [* 
al the Water boil up before you pur it in;- and having 1. 
nf well rub'd it with Salt, pur it 1n, and throw in Salc 2 
by degr2es, a little at a rime, ti} the Broth'taſtes very {| 
ſtrong of it;” and ſa;cover it cloſe ; and be itPork or 


rt | 
a Beef, rhe Water peftetrating with its Hear, ir will car- 


|] xy the Salr quite ehrough, and ſeaſon itTufficiently. = |, 
q- If Roaſt Mear rote Salrnefs or Seaſoning, make 1 
& Brine of Salt and {0 


at exe) pro together, and when 
Jeff} It begins to be well heared\ ar the Fire, baſt ic with jc 
7118 ior, and in a few turnings the force of the Fire will 
4 cauſe it to-penetrate ;z and when you perceive it has 
| vel done fo by a dry falt Scurf that will ariſe, there 
reyou may baſte' it with your ordinary Baſtiog, and 
erif{roaſt it to a Readineſs. | 
co} T6 Powuler's Gooſe in Roaſting. 
His tnay be done the former way ; but, how- 
ever; there is a berter, viz. Take an handful 
fage or Paifley, bruiſe ir very ſmall, then mould it 
;4.Jwich Burrer and a good quantity of Salr, with a irs 
tle grared Bread t& bind ic; roll 3t up; put it into the 
Belly of'rhe Gooſe, and tye the Neck and Vent cloſe 
080 the'$pir,' and as the Fire hears through it by de- 
recs, the Buffer an& Gravy will carry the Sa't into 
wilt parts of the Fleſh, fo that it will be” as well fea 
d as if it had been powder'd a Week, or more. 
or © © © © Tb make any Fowl, very tender. | 4 
MA Bout'anihour before you defign ro kill them, 
"A pow' down IR of each a ſpoonful of 


Vinegar, 


rt an 
p © 


# 


4 
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Vinegar. em run about. the Room, or Yard ; 


a@ when-th y.are kill'd, bang therawP in e pull - 


If preſent Occaſion, require themz'W have 
and drawn them, heat 2 good Peb le-ftone, 


4 + > i xy = 52- 


of rhe 0 
and in kalf an hot they will be muc 


otherwiſe they would be.- K 
Of Jellces, and how #0 make them. 


TEllies are very grengrthening andnouti{hinf, 43 Cars: 
rying the whole frength of the-.ching they are made 
of in them 3 and many of them may 
tle Coſt. Their proper Mears to be 
iz. 1, Three pair of Calves Feer 3 2- i well-fleſh'% 
Capon, not very far, and a Knuckle of Veal z 3-4 
pair of Calves Feets half a Pound of Izon-glals, 
2 well-fleſh'&Capoen 5; 4 A Knuckle of Veal, and 
ofd Cock ; 5. A-Pullet, and a quarter of a Pound 
Hart's: horn ;. 6 A Capon only x 7- A Cock, or C 
paw, with Izon-glaſs; & Jelly 0% os Feer ; 9.Sh« 
eer, Lambs Feet, or Calves FR. Now, to mai 
theſe into proper Jellies, I ſhall give you ons Exat 
ple for all, as tO whar relates tO leſh-Jellies, 1z-* 
Take Calves Feet well ſcalded; ,pare the bottom! 
and rake out the 10ng Shank-bones, lay them 6 {i 
in Water or 5 hours; boil about a dozen of chemi 
> Gallons of Spring-Water, perpetually, a$ rhey-t 
up, taking off the Scum, till about the fourth parbl 
the Water be conſum'd ; then train 3t chrough alk 
Jy-bag, or 2 thick Linen Cloth,-and let it cool ; © 
take the clearer part f:om the Setlings, Pare 
top, and melt 1t; then pur it info an FA nVel 
adding W hite-wine, Ginger, Mace, Cinnamon, 
the Whires of Eggs, little or More, proportionag * 


rG the J eHy you make 3 then add {ome ]Juwſe 


h tenderer than” 


oc 

Q 

3 

2 

R- 

iy) 

5 

2 
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mons and Sugar, to ſeaſon it; boil it leiſurely, 

frain it again 5+then cat it alone, or ſerver oy 1 _ 
4 Meats, of any other things that requi of ee th 
| Kind. nth bx bokieg the other Meats to maſh; 
| according-ro' theſe: Rules, you may make curious 

ſtrengthening Jellies of chemZ/: . 
+... Tb-make Jellies bf ſeveral forts of Fraits,' _ 
"T* H E-Frvirs proper;for theſe are, 1. Currants; 
': 4; Quinces, 3. Apples; 4. Pears,: 5.-Plumbs; 
6. Rasberries, Strawberries; and the like. . And, to 
make theſe, 1 ſhall,,for Scovicy fake, give you ons 
genera] Ex4mple,.v:z. Jelly of Apples. - - L 

To do'rhis,- pare the fofter ſort of pleaſant taſted 

Apples, and ſlice them very thin, taking out the Coars 
and Seeds; boil a Pound bf them in,a Quart of Wa- 
rer till a fourth part be conſumi'd,. then ftrainicwell, 
and to every Pint and half put 3 quarters of a Pound 
of Sugar; with a little Mace or pas and boil it 
upto a thickneſs, adding a quarter of & Pound of-I- 


toneglaſs ; ſtrain it again, and putt up for Uſe. 
This. and all other Jelies of Eruits, are cooling, 
and wholſom ; arg eines. A in hot Difeaſes, an# 


very refreſhing atall times. And by this Rule you 
may mike Jelly of 4ny Fruit. You may max, if you 
pleaſe, Wine, Cream or Mi'k with them, if your Pa» 
late'is deſirous of it ; and ſcent them with Roſe; O- 
range," Citron, ot any pleaſant ſcented Waters. 
1 To make Felly<=Broth, - 4 i +. 
S -'T Ake any of the Meats mentjon'd for Meat-J ellies, 
b | put a Quart of White-wine to rwo Quarts of Wis- 
| ter, and a Pound and an balf of Sugar, 6 Eggs, two 
Natmegs thinly fliced, two Races of Ginger, a quar* 
. tex of an Qunce of Mace, and a little Cinnamon grof= 
ly bruiſed ; boil it up as the Calvesfeer Jelly, itrain 
it, and ſcent it with a lictle Amber-greaſe, or Musk, 
- ſeafon ir with Linen or Orange:-Juice, and it wilt 
. be excellent. $24 -; 


is} 


M s Tv 
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bei 0694 els (abakeQuſtereFellp.,1 1d iN re 
| FHismaybeproperlycalleda Jelly af diyersfar 

+. 6. [ >, | ' Fiſh; and —OTrGREY Jelly... | 
| _ Fo makeif;; Take 10preity large Floynders, two 
Ef ſmall Pikes, or Plaice; and 4 Ouoces.of Lzon-glals ve- 
i ry well cleanſed, boil them-ina;largeEartlien Pipkin, 
; with 2 Quarts of Spring-water,:and/as much White- 


| Wine; adding Stices of :Giager;': d Bladegpt Maze, 
| { Ando boil them'bp. ro:a'Jelly ; Drain je" ough a 
| 


4 3; - - - F "a 6 
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ly-bag, into @;pretty deep. Diſb, and when. cold, 
are off the Top and Bottom; and put it into e Pip-, 
in, with 3 or 4 ſpoonfuls of the Jyige. of Limons 
{ſeaſon it with:fine Sugar beaten: with the-Whires of 
Eggs; then'ftew aQuart of large Oiſters in a Pint of 
White-wine and their own Liquor;-add ſojne Spices, 
as Mace, Ginger and Cinnamon, mp Pome-granate- 
kernels ; pur theſe, when well jelly'd, to the former, 
heat them, and run them through a Bag, and keep ir 
as an excellent JeHy, 3 or 4 ſpoonſu's being ſufficient 
Nouriſhment for-a day on urgent Qccaſfion. And al 
the Jelies are excellent Nourilhmentsfor ſick Pexfbns, 
or weak Stomachs, that cannot yell digeſt: Meats. 
* ', Stendry kinds of Sawces,, Wn Garnijb,. | 
OR: Chickens roaſted, take the Gravy, and the 
 &* Juice of Oranges, and a little Ginnamon orPeps* 
= very finely beaten or ſifted; lay fome Slices of 
ſanchet, curiouſly carv'd, round:the Diſh ; lay the 
Chickens jn the Sauce, and garniſh with Limons 
thinly fliced; Parſley-and Baiberries. | 


few Slices of Nutmeg, and an Anchovy ; and if they 
ds lean, farce and lard them. Garniſh with Green: 
and Red Cabbage; .or Beers. - -f : .'.f:.9 
. _ . For Green-Geeſe, Stamp Sorrel; White-bread, and: 
ſome Slices of Pippins, or ſuch hard Apples, pur al 
litle Vinegar and gugar $39 them, then a = e, 
. a bo | 


_— 
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For a Duck-'or Mallard, Take the Gravy -of the 
Fowl and Oiſter-liquor, boil inita whole Qnzon, af 
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Quar of jt a Jilf of Sack. 
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liquid part, anf®/Cerve? ic! Up fn 


Siweers: * "Garniſh 
oviths 'Parſley; 'Mari gold- fur oby,; '#hd" ſome Slices of 


Oranges'of Cilii6ns Or; for Sawce,' takEthe: Juice 


of Sorte!, ſcalded Gooberries and'Supar, ferv'&oh 


$1 pers,” with ar and Batrer. 
hk a my 


n Hare roaſted, -Aﬀrer. you- have par-boH'd, 
trſs'd and larded hes; be: e Clhnedrtin, Nutmeg, Peþ- 
perand Giager, purt' to'them boil'd Prunes; and a'Jit- 
rſ6White-wine, boil them, and Naim out"the liquid 
part, and ſerve it up in Sawcers. 'Or, Take Corrants 
and Muskified Risket-bread'bearen ro Powder, botl 
them, with "Sagar: and" Eloves, inf” Water, 'to- the 
es Flom of Putt «{* A v7 "Tie hn 

eHens ,or * ulfers roaſte a $ydn 
find in them;-if any ;1f not, the Yolts'6f gy os 
boiFd ffard 


Gtavy, add the-Jrice of an Orange. "Garniſh with 
$lices of Limon, Greehs,*or mo 

For any Eand-Fowl, Strain a Jittd#of the Pulp of 
boird Prunes intofthe Blood 'of the Fowl, pur'to; 
4 Hettle Cinnamon; 
with the Gravy, and a little Sugar, fo anfindiffeenc 
thickneſs, and {erve it up: with the Fowl: 

obey a is Si ake rhe Sage that Has been roaſte 
de Cruſt or Manchet, beat, off 
togethiey, boil Spe mn Water, ith 
kw ew 4 { ittte beateit' inftarhon, thek '2d OK 


indciren *-SawCe for 4 pou "of Val, which ma 
wedpd ly (efve — any pour Fake ks Dhoni, 
=r0 nt, Sa em, 
ey flicead Foes key Yale I Ns hit LINE 
2 little Salt: forte grared burr, i154 he'Juk: 
ewo Oranzyes ; boil thern w ith 4. litt 
ſore Curr ns, then difh itap-” 


6f Qrangy;, or Capers, Sa 


"4 


and fmally minced: 'pur' then in Whire- 
wine or W Wine-Vitegat, with Veatdn Biitter #hd"the | 


d Ginger finely bakren, boiFit 


x64 England's Z7appineſs Improv &: 
. For Munttonxoafted, Slice Onions, and boil they | 
In Claret, with ty Nutmeg, and't he Gravy: 
For Red-Deer, Boil fweer Herbs, wall minc'd, with 
the Grayy,, White-bread;\and Juice of Oranges and | we 
Limons ; beat theſe pp with curious ſweer Butter. | | tha 

For. St tbble-Geeſe, Take Pi ins, ox: other fiard 
Apples, il;rhem to Pulp; ſtrain ir, and pur Sugar, (- 
= little beaten Cinnamon ,/and-a litcle Saghpto it... - | en 

For Pork roaſted, Boi] Sage, and mince it- ſmall, 
T11x it well with- fine Pepper, Muſtard and Sugar, | or 
made thin with ſome Vinegar- Garniſh with $lices | D 


— 


of Hg Limons, Greens and Flowers. | ric 
" To make Crajefiſb Red: + Fi 

rub- them with Aqua=v: tg, and the Bu» w 

acts will be done to Admixation. © ns 

To preſerve Fowl a long time from Tainting, © at 


TAke 4 large Cask that has very lately he had Wine init, |. S 
knock out a Board or two art the cad, and inthe | 
others drive Hooks to hang your Fowls on ſo asthey | *] 
emay not zough each other, and cover the apen | on 
with the Boards, leaving only the Bung-hole for ag |. g 
Air-vent ;. fer them in- a dry, goo! place, and they] t! 
w1ll keep: as long again as.in anyigther place, :] £ 
And thus.you may keep Fleſh or Fiſh | 
Ta KY To preſerve freſn Lard. BY 
Elr it, purzing's it a little good Verjuice, and VP. 
;boil it up till the Verjuice diſappears; then - 
( 

i 

{ 


; vr ;r int Blad ers, :ox what Veſſels you wall and i it 

Sill Dots white,and fiee {5k Muſt o c Taink- 
To fatten any.ſort of . Fowl in fjteen Days... 

TT Ake repro Seeds, gather'd who dried in 


in their p beat them into Powder; and 
make it 1nt0 OPER: ben: Bran or Flower; add- + 
wg « larle he, OliveOil, make this up intg 

le Crams, coop he , and duly feed them with 


ores: rein Barley has been boul-i 
fy. will be, at Tx; before che Time A | 


— Ho 


| England's ; Elippinef Pony "# 5. | 
4 joe © Th raiſt a Sabtt in a few Hos, © | 

(| T9 do this from-rhe Seeds, in any Seaſon; take A hes” 
ht | ** of the Moſs of Trees, and rotten Dang, mix them ; 
d | well together, and ſprinkle them. with rhe Moiſture 
4 
9 


. thatcomes from the Dung-hbill; do this ſeveral times, - 
and dry it as often. in the Sun. till it becomegy7as ic 
were, a fatt, cloggyEarrh; keep irin a glazed Earths- 
_—_ > uſe'e % er Sunn er C HLON > <I791 
| m inter, 15 Earth 11 aDrip ing- 
; or Tron Veſſel, ſprinkle it with the * G40 of pat: 
$ | Dung in which ( Fg ſteep'd yoyr Seeds of Ler- 
tice or PurſſaHha night, give it, a moderatgHeac with 
- | Fire under'it ; fow your Seeds, and ſprigkle them. 
»| with warm Ruttowilter ; and if the Heat be the ſame 
, av in July, they will inſtantly ſprout; and if ſowed - 
at 9 in the morning, they will produce Leaves at any 
, |- Seaſon, ſufficient far a Sallet by Dinner-time, 
To make abimdance of Cream, 
'| TAkeaScuming-difh full of the top vf the Mille, add 
20-it 4 ſpoonfuls of ſcraped Sugar, and a drop of 
. good Renner, thets ſtir rhem together that rhey may 
thicken a liecle, echen'fer it in a warm P'ace, and & 
great deal of Cream will ariſe in an hours time. 
F To make an excellent SyUabub. 
Ik the Milk of a Jouny Cow into our Veſſel, 
| to 2 Quarrs of it put a Pint of hire-wihe, 
2 or 3 ſpoohfuls of Verjuice, or the Juice of green. 
Grapes, nc aſpoonful of the: Juice of Balm or Mia, 
ſcrape into it ſome Loaf: Sugar, 'and adda little gri- 
red Nutmeg ; yoy may allo ſcent it with a little © 
Roſe or: Orange-water. | 
#2 - Th make Cream of ſundry kinds of Fraits. 
To do this, take either Currans, Mylberries, Rafe 
berries, c: Strawberries, ſprinkle them with, a ht+ 
- tle Roſe-water, preſs our the Juice, and d:aw tho 
\ Milk hard out of the Cow's Udder into it ; {weeten . 
Tyith 3 litrleSugar, «nd bear'it well with Birchen * 
M 4 IMF 
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Wigs t1!1 it froth up, then ftrew over-it a little fine 
beaten Cinnamon z and it will be a curious Meſs{; 


*You may do this with the Juice of Plumbs, Gooſe | 


berries, Apricots, Figs, or any juicy Fruit. s 
ey , Thaeke Lfewnba RY my 

ower, 1x jt witha like quagti tyof gta» 

FT ted Bread, ſome Ss Jping.d,! 1 W- y _ - 

rieg finely beaten peck Sn : 


Milk ; thaw Ralf the Pu I ÞR od 

Hdlffor the'or Mer, make it up.ri 

"Bitter" arid Cream, 1 1nito the. mi 

up”; 'put,it_into the Pot, in.a oy 1e Li: 
quor oy and, when, .boif'd, erVs.J£ vp 18.2 halves, 

with Butret;,R Jang Geda4 4 | > juice, beats 

en well WA. | | 


"To ket 


0 an _— AI fe Th Water and half 
Vetjuice,. Ie It. 7s forgh: Salt as will make 

Lo 'Liquor ralte W ther the Flowers in 
their' prime, before they ph, Fo much blown, and. 


pur them in the Liquor, preſlingios.rumpling them 
As little us may be; cover By 


cloſe, and ſer it 
in a wetm place z when you have Occaſion forthem, 


take them outby the Stajk, and hold it ro the warmth- - 


of the Fire, and it will recover-much of its Colouy, 
ſpread in its proper Form, and want-nothing of the 
exfe& Flower but the true Scent, And-thus may 
wo. be kept all Wintez. 
Th make an excellent WhiteaPot. 
) Lanch half a Pound of Sweet-Almonds, maks- 
them into a Paſte well beaten, put to it 2 Quartg 
of Milk, and boil them together, then add a ſpoeg= 
Ful and an half of Rice-flower ; and when theſe are” 
Þoil'd well, ſtrain out the 1iquid part into 2 Quarts , 
of New Milk, fticring it; and add Sugar to-ſweeten 


 F& as you pleaſe, and 3 Lictls Saffton ſirain'd into. .2. 
quarter 


- fd Ries - 
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quarter of a-Pint of White-wine, viz. the Wine 
- | wherein it has beetyſoak'd; and with this beat vp 
| dozen Yelks of Eggs, and: bakeit St, 
i Oat-mea! a little ground, grate to every Quart 
T of it an half-peny ſtale White Louf; ſoak Help in 
| Milk a night, then 1n the Hog's Blood warm 12 hours, 
| then minee yous Fat or Gard ſmall, mifgle and ſhi. 
_ them to @' proper thidknefs ; then mine&Peny-royal, 
Winter-Savoury; and ſuch other proper ſweet Heths, 
as the Seaſon will-afford; and ſtir them together; & 
the Gots 


| ſon them with a ſprinkling of Salt, aiid fill the 
| with them, |rying them at whar convenient Lenfthe | 
you pleaſe ; and when you have betld them, hang 
them'up in a dry-Lofr, near the Chimney, to keep. 
them from Morſtneſs or Mou)dying: ” + [of 
. White-Puddings, the beſt may'to pugh: them. 
"Rate fine Manchert;: fprinkfe: a lictle Flower ow 


| i6,:and bear a final} quantity of Mace nnd Nuts 


meg, ſteep theſe in as myth Miik as they will thickets 
likePap'; then tevevery Quarr of rhis put 2 nk 
of a Pourid of » Cugylris,” and rwo Ounces of Sugar ; 
mix them well rogerher, and pur them intofine thin, 
Gurs, well clean'd;. and" rinſed in wart Water; rye. 
| them up as the former, and keep them in dry Boxes: 
| <4 . '-Tii make Engliſh Sauſages. ' © Þ-. A 
'FAke the Lean, of a Fillet of young Pork, chop ant | 
- bruiſe it ſmall; then ro'every Pound put a quit. | 1! 
ter of a Pound; of Fat, well xkin'd : Tai og 
Pepper, Salt, and-a little: Nutmeg ; add ſome ſally © | 
matter of Peny-toyal, well ſhreaded, and beaten ;. 
1x them all well. together, - pyt*the Mals into Guts. 
ſeaſor'd with-Water and Sis ;and when filPd,and 
__ havg theot vp 1-4 Chinunoy, or Smoals Loft, 
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Raye Experiments in making Poniatums, Efſences, Perfumes, 


. Sweat-Bags, Powders Whitening Teeth, making Hair grow, . 
- heantrfying Braſs or Silver, Taking out Spots ant Stains, 


Renewing fad: Fl Paintings or Haig gs. Killing Permin. 

"4, A good Pomatum for B-autifythg, &I; 

_ full of Oats, roaſt it by a flow Fire, that it 
may drip away 3 pur to the Dripping fome 


T [" AkerlieFar of aBacon-Hog unſalted, Nick it 


+ Oi] of Sweet-Almonds, and 2-or 3 drops of the Chy+ 


and put them up. for Uſe. 
5D * Th make Eſſence of Cinnamon, $4 
'T Ake Oil of Nutmegs,and ſet it in the Summer-Sun 
*rill ic has loſt much of its Scent, then put in half 
an Ounce of the Oil of Cinnamon ; and when they 
are well incorporated, the. whole Scent of the Cins 
namon will gemain in the Maſs: - 
| | To make a Perfume to burn. A 
THis is proper fox taking bag Seents our of Rooms 
and purge groſs Air, To make them, Take of 
Benjamin 4 Qunces, Storax 2, Cloves 12, Laudanim 
and Calamy Aromatics, each a Dram, anda lirtle dri- 
ed Citron-peel; bruiſe them "together, mixed with 
Rofſe-water 3 incorporate them into a Maſs, and make 
them into Caſſolets, or lietle Paſtils, which being 
lighted ata Fire, or Candle, they will diffuſe a cu- 
rious Scent into all parts' of the Rooms, which will 


mical Oil of Cinnamon; mix'ther well gogether, 


| deſtroy Spiders, and other venomous Things. 


To make Paſtils Zo perfume Cakes. : os 
Take of 1/71 Aloesa Dram, Storax half an Qunce, 
enjamin 2 Ounces, Coals of Sall/ow or Wil!/ow- 


+ wood as you pleaſe, reduce them to a fine Powder z 


add to them 20 Grains of Civet, and as much fine Su+ 
gar as 25 Convenient z Then put therg into an Earthen 


Veſſel, |} 
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Veſſel, with as much Roſe-water as will cover them'z 
boil them. a little, tiJl the Paſtils be digeſted; ever 
fticring them witn a Stick in boiling, to prevenc 
therr being burnr to ; and when they are ;enough;! 
make:them into: the form of Paſtils, and uſe themas 
you ſee Qccaſion. Eras 
| To make Grewunls for Hair-Powder, ,. 
'T Hoſe Grounds are proper enough to. beeither Rice. 
Grounds, or Starch-Grounds; finely pulverized; 
and ſifted through Sieyes of different bigneſſes, and 
growing lefler, to a vaſt fineneſs, dried+in a watm 
Blace; and fitred to receive the ſeveral Scents. 
| To ſcent Powders. i Þ: 4 
FF you would do it with Flowers, placea Laying of 
- Powder, and a Laying of Flowers, whether Roſes,-. 
Jeſſamin, Violet, Orange, or the like, till a;cloſe Box 
1s full ; then ſhut ic, and ler them ipfuſe ; and the 
Powder will attra& the who!e Scent:of' the Flower 
£o-it.; And if it be not irong enough, you muſt ſhife 
the Flowers till it is. Y {= 
As for Civet or Musk-powdery infuſe Cotton-wook 
in thoſe Scents til} ir-has exceediag well cakemit ; 
then lay a Laying of Woe], and a Laying of Pow- 
der, and ſhur it cloſe in a Box, and ic will ſcent the 
Powder.. And by theſe Diregions, any other Scents 
may be infuſed, + PPT Mt 
—_— ; To. rake, and perfume Waſh-BaJs. 
T Ake a Pound of Cake-Soap, moiſten- it with Role - 
- ox Qrange-water, beat it till itis in the nature oF$- 
Pap, put halfan Ounce of Orris. ro-it, and as much 
Calamus in-Powder ; ſo make ir up into. Balls, and 
dry them in the Air, or gun. -: | | 
+ To perfume them, Take what quantity of Mysb 
you pleaſe, and'diflolve-it in any tweet-ſcenred Was 
ter, bruiſe your Wafh-ba'ls with it in a Mortar, and: 
make them up a-new,and-they-w1ill {cent througbous 
of ir... And {o:you may. do of other 'Secnts'; '$6Am+s 


þer-greaſe, Orange, Jellamin, &. 


- 1:12:62 +" Th Dake SmettRater for Olarbese ©. rr fe 
A Ake a Ponnd and aft lralf of Flez:ire-Orris, Roſe, \ 
+: wood '6: Otinces, Calamur AromBricus "half 'a 
ound, Benjartin's Owrices, Yellow'Samndets. 4 Oun- 
ces, Cloves half an Ounce, Cinagmon'an'Oinece'; 
bruiſe theſe groſly together, put them'into-a fine rin \, 

Fag, and lay them arttong your Clothes, for a curious - 
Scent: Twill ifs keep away Moths, Worms, &-.. 
 Photet-powder fO Caſfpiite, and Sweet to put amone Linen. 
F Ake of Force Orrisa Pound, Rofe-woud 2Pount 
andianhbalf; Yellow Saunders and Storax, cath in 
Ounce, Benjamin'2 Ounces, Cypras; Ga'ingale and 
Calamas Aron:aticus, each ariOunee and an half, Corian- 
Her-ſeeds,' Nurrhiggs, Cinnamon and Cloves,” each a 
quarter of an Ounee; Citton-peel ard Orange-flowerg 
dried, each 2'Drims3 bruiſe:theſt ina Morrar, att 
ſifc thera through 4 fine Sieve pchen put cthens ihBag9; 
or fprink!e rhe among the Clothes; and they wii] 


y 


&+ep' all offenſive Infetts from them, and give elem A 


Curious Sceat, To whiten Teeth.. * My | 
LT aft your Mouth well with Plantain-water,then 
YY rub your Teeth very well with fine Powder of 
Pumice-ſtone, and if ſound, they will be very: white. 
YAM ©  BÞ mg tar? + 3j'ts _ 

Ake the tender tops of Hemp juſt appeiring-aboys 
T Ground, ſteep hain 24 hours in Warer, and mix 
#he Water with Ferm-aſbes, then-waſh rhe-place with 
the Wirer watm'd, and it wilt produce Hair very 
ſpeedily if the place be natural ro it, and it be not 
Joſt by «xtreami Od Age. ESI AL 
To takt SpotYof Oil of Greaft out of Sattin, Sitks, Stuffs, * 
or. oollen. - $ 

Urn the'Bones of Sheops Trotrers, reduce them 

| w che Powe _ oft oy Pages, on both 

c$ OT the S, and Place upon the ypper part' & 
Spoon in which is a 1ighted Coal rhat ma Fate proce 
ey welbraongh, ant ghe Hear will-capfe tho Fewer 


\ Cuff 
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to ſuck out — ; then nin it.over ane a Piece 
of fine Wt to gleahſe. it. Tf it pſp 
ufhicienthagt.once, repeat it twice or thrice, and it ir 
will not-fajl your ExpeRation.--; il 
el v4 out Pitch, Roſy Beeo:Wngp ar Tar. 
ÞYy " a little Oil of Turpentine ofthe, plate,and 
dab. it.on often with a Feataer as it:duies away, 
and itwill ſo conſume the un&iouspartof them, that 
by gently rubbing, it will crumble away like Dirt, 
» 1. Th take: Iron-Mou!ds from Linen. 
; i Aving:iwell waſh'd your Linen, por boiling 
Water into a Peuter-Pot, and. put the Linen 
to it, then take. it out, and anoint the place with 
Juice of Sorre); and let it dry ; then waſh it out-in's 
good Lather, with Caſtle: or:Cake-Soap. 
* Ta take out Spots of Ink, or Stains of . Fruit. 
UT. the Juice of Lion and- Onion on the Spot 
'or Stain, and let it: dry, ' then waſh it our with 
A od Lather of Cake-Soap : Qr you-may fribfteep 
the Linen in Chamber-Ley:;i ox waſh the Stain with 
Soap diffolv'd in Vinegas.' --..; 
To rake Spats of. Oil.or Greaſe out f white or Red $ ilks. 


wit bout.altering the Colour. 
ET the Spot with Spirit of Wine, then dawb 
yy it over with-the,Whice of a New-laid Egg, 
and dry it in the Sun then waſh. it with clean Was 
ter, and preſs. it well... ; 
To make Braſs:Utenſils look of Golden Colowr. 
T Ake a Pint of ſtrong Ley, mix with it an Ounce 
of burnt Roche-Allom, boil them. well together, 
then rub the Utenfil with.it, and when s- is dry, tub; 
it over with Tripoli ; and it will not only takeaway 
all Spots and Stains, . but make it look like Gold. 
Tv cleanſe Siler, and give it a curious Lufire. 
Oil it well in Ley, then take it out, and {meer it 
ove: with Whitibg, and-ler itdry ; then with 
warm, dry Woollen Clorh, rob it: OV with Pawdec 


- 


of bucac Allom, Te 


bs, & 


| * ham rorayy it; mon having, witha$ wy 
Water; cleanſedithe (ng, wi Sponge Lit 
' with: the ſtrain'd Liquor, 63y i» ; Will {eta 6uri 
freib Gloſs upon ir;.and make it-look as if rſew. 
- 111477 4m. To refreſh faded Hangings 
Cawet them welt with a ſtrain'd | Water wherein | 
Cake-Soap and Fulling-Earrh have been ſoak'd, | bi 
ans them afterwards in fair Warer-wherein Aliom |W 
has been diffolv'd,. then; if it be Tapeſtry, run them |. 
over with the Juice of. Quinces and Limons: Andt|'T 
where the Colours of Tapeſtry are faded by. Age, you 
may revive then by artificially painting them. 
To whiten' Linen Cloth, | 
EF iewell, andiJay4r:gn the Graſs ina Sun- 
::ſbiny. day; cat. Water/on-ir wherein Allom|T 
has been di olwid;-ahf 3 dag Chalk ; uſe it thus 5 
or 6.days, then waſh and:Buck it welt, and it will bes 
2ome far whiter, ang thicker, than it- was before.” 
. "Tb:aeftroy Mice, Rats Weaſtes, &Cc. 
T Ake Arſnick and rude Mercury,- mix them with 
_Cheeſe, Brexd,-or far-Bacon, and as many as taſte ; 
of it will die. Or, Boil: Witd/Cncumbers . with the 
like quantity of Coliquintida till the Warer.is almoſt 
eonſum*'d, then make a Paſte with tt and Oar-flower; | w 
_and lay in Birs about their Is: and Ir will de» }-b 
firoy ſuch as eat of it. a al 
To prevent Waſtes ſucki "me Eggs. u 
P= Rue abonc the -Neſts of yonr-Hens, Ducks; | tl 
or Geeſe, and theywilFnat come near theEggs. f 


-. To aefiroy Bugs, + - 4 
M- Oil of Turpentine with Soap-Lees, ancint T 
| the Bed-poſts and Creviſes'of the Walls with 
ar, ſhut the Room up cloſe, and burn BrinuGoue ant | © 
Sramns and/they will dis AWAY PR 2-6 E, 
> £$+ "5 nn 


q 


F 
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: R the perovigs Room with Watee 
' wherein the Roots ild+Cncumbers and 


mWormwood have been boil'd ; and lay berween the | 


1) 
d. 


Rd 


7 w, 0 0 (vs. 


erMar and the-Bed the Herb a Daches or Hound's- 


uston 


e, which grows in | &s-in Summer. 
or the Jatter, Take Hog's Eard, Quick-ſilver and 
he Juice of Sage, bear hen into an: p.m pt and 
znoint”your Head and Body with it; and the Scene 
will kill them either i in your Hair, Linen; = OC 
Woollen Clothes. | FTIR. 
Tb deflroy Flies. 


Ruiſe tlie Herb Helebore, * and ſeep ir in New 
Milk mix'd with Orpiment,.and 4 ſprinkle the 


: [Rooms or places'where Flies ſwarm, and they will 


eicher praſeatly "ou by or =_ 
Moths. 
-THeſe uſually refelt'4 6k and Hangings, and 
therefere prove very miſchievons. b | 
Tf among Clothes, To deftroy thent, rhake'a Pow- 
of Sarſafrax-wood, theF lowers of Lavetider, and the 
dried LOG of Rue; lay theſe in ſmall Sprinklings 


engs your#W » Silks, of Linen, and ſcent 


awers- Or inks well with them, and no 
oths will live in the Scent of them. * 
Bur if they ear your Hangings, ' or other thingy, 
which you cannot order with this Powder, then 


burn Storax and Sy/phure in rhe Room,” the Doors 


and Windows beifig cloſe ſhar, and the Scent will 
utterly deſtroy them ; and the Scent remaining mm - 
the Hangings will keep.o from coming to them 
for 6 Months, br. as Jong as the Scent remains in 
themz and then, to prevent future Danger, you 
may renew It. 

Tv defiroy Ticks. 


| he ſort of Vermin is very offer;ſive, eſpecially in 


old Hoyſes, wnwy the TI unber is decay'd, or rot- 
; ens” 
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and Rue have en boil'd, and-it-will kill thoſe tha 
are oY and oy te the: enaling 0 of others. 4 
eltr LACKS, - * 

a. ; Boe d- their; Webs; Cprinkls 

Roomp with Water wherein Plantzin h 

en : dotia, «pd. moak them with Benjamin an 
Frankinſence, © none of them will ever after ap: 
pear there ; eſpecially, cl the Scent of theſe thing 


Are urcerly extinguiſh 'd. 


»To deftrop yarns. 


'THoſe :i 11 Walks'or Gardens. mav Ire: FO Ue by 


ih non g of Limegfoul yalt,or Pot-Aſhes, and.lay* 
ng of Gravel on-ic Bur ſuch as are in Bedſteads|, 
pan $1 Fool in Hoyſes;. are deſtroy'd- by»walking the 
- Sa with ſt Vinggary and ſcenring-them with 
Storax and Brimfftone i -The latter will-do. in aiLi 
Þrary, to preyent {oi cating and ſpoiling:Books.” 
To drive away. Snakes, Agders, Efts, Emmets, &c.. 


BUrn Walkwort,, Rue end Bay-leawes, ſcatter the 


Athes and tome freſh Leayes in; their Haunts, 5 
they will either of roots.” vents Or die in theis 


Holes, or places of reſo 


... Thus, Reader, have T given you many cars Expel 
r1ments, .and in every. thing fulfilled my Promiſe 
ſb that ze canngt but he warthy of Acceptance, anc 
will, no daubt;\#edound;as0 your Profir and Pleas 
ſare : Whexefore, +7 Ea ro PO kare 


. You (0 put it, in praftile. 


